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and wonder in nature, now and for years to come. For generations, Orvis has P= 
been giving 5% of pre-tax profits to protecting and restoring the natural world M 
So our children and grandchildren can continue to enjoy what has been 
SO important to all of us. It’s a legacy that we proudly embrace, 


and a responsibility that we are grateful to share with you. 
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You find yourself perpetually drawn to the land of treasures that is Greece. 
Whether it’s Santorini’s colorful cliffs or monuments of the Acropolis, there’s always 
another stretch of coast, ancient city, exquisite cuisine or superb winery that beckons. 


Sailing aboard The World’s Most Luxurious Fleet™, you indulge in custom enhancements 
that make each voyage uniquely your own, with every luxury included and an incomparable 
crew dedicated to ensuring your cruise is An Unrivaled Experience”. 


CELEBRATE THE GIFT OF TRAVEL 
Enjoy a FREE Land Program* on select 2023 voyages in Europe. 
Availability is limited. Special offer ends January 6, 2023 


START YOUR JOURNEY AT RSSC.COM 
CALL 1.833.991.0815 OR CONTACT YOUR TRAVEL ADVISOR 
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SEVEN SEAS CRUISES” 


CELEBRATING 30 YEARS 


OF UNRIVALED EXPERIENCES 


To find out more about 
our exceptional value, visit 
RSSC.com or scan the QR code 
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4 “ HISTORY LOVES COMPANY. The perfect holiday stay 
» awaits in America’s favorite destination. Withinspiration around 


every corner, unique winter experiences in the Charleston area are 
unrivaled and create lasting memories. From Seabrook Island 
to Isle of Palms—and everywhere in between—there are seasonal 
connoisseur tours, tastings, and artistic endeavors to discover. 
Get inspired at ExploreCharleston.com 
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Saddle up for a horseback ride through secluded stretches 


of beach dunes, maritime forests, or golden marshes. 
® With endless one-of-a-kind itineraries that only Sea Island 
COU can offer, Find-Away to explore all the natural habitats 


of our extraordinary coastline. 


FindeAway (844) 488-9514 + SEAISLAND.COM 
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Hope on Made inthe Pass the 
the Wing South Awards Duck 
In the fantastical world of Raptors led the master A glittering curio cabinet, Whether amping upa 
RebeccaGardner,thereare _falconer Rodney Stotts off handmade toppers, warming soup, tasty 
nolimits when it comes to the streets and intoalife foolproof (really!) biscuits, tacos, oradecadent patty 
throwing anunforgettable he never imagined. Now and more: The winners melt, the flavor of wild 
bash. Step inside her heemploys the majestic and runners-up inour duck shines in these 
decked-out Savannahhome _ birds—named for fallen annualawardsembodythe eye-opening recipesfrom € 
and get toknow the. friends and family—to give best of Southerningenuity five of the South’s top a 
i others achance tosoar and craftsmanship hunting lodges . 
‘ 
By Helen Ellis By Latria Graham Edited by Elizabeth By T. Edward Nickens 
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Aduck-and-brisket patty 

melt from Tennessee’s Mallard 
Estates Outfitter. 


Food and prop styling by Charlotte Autry 
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ON THE COVER 


A festive tray of Manhattans. 
Photograph by Gentland Hyers. 
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Don’t tell them you're sporty. 


Show them. 


Sear up for an adventure with the 
Fully electric Audi Q4 e-tron. 


Cargo box and-roof rack not included, Properinstallation required. See owner's literature and dealer for details. When driving during wintér weather conditions, 
ensure that your Vehicle 1s equipped.with appropriate all-season or winter tires: Always drive ina manner appropriate for the weather, visibility and road conditions. 
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Calling All 
Booklovers 


A FEW THOUGHTS ON GREAT 
SOUTHERN READS—AND ANNOUNCING 
OUR UPCOMING BOOK CLUB 


ou never quite know what’s going to ar- 

rive in the mail at the G&G offices. Re- 

cently I received a stunning handmade 

if wooden memorial for Pritchard, my late 

Boykin spaniel, fromareader in Madison- 

ville, Louisiana, that truly stole my breath. 

There are always letters from readers 

suggesting ideas and occasionally giv- 

ing astern but loving correction about something we 

may have gotten wrong in the pages, a Southern ftsk- 

tsk. Once we received avery pregnant-looking USPS 

box stuffed with black walnuts, and there have been 

countless country hamsandnumerous garage-crafted 

duck calls. But one constant is a litany of new books 
from publishers. 

Most of those volumes pile deep on senior editor 
CJLotz’s desk. Among other duties, Lotz keepsevery- 
one apprised of what’s coming, works on the popular 
seasonal book roundups on gardenandgun.com, and 
frequently corresponds with authors, like James Lee 
Burkeand Beth Macy. Ofher conversations with Burke 
(who hasapiece on p. 162 of this issue), she says, “He’s 
so generous with his stories and his wonderful laugh.” 

Much like Lotz, a self-described “book nerd,” I’ve 
been a reader ever since I could ride my dirt bike to 
the local library on Wilmington Island in Savannah. | 
always gravitated to Jack London's tales of the Yukon 
or C.S. Forester’s Hornblower series (which I cadged 
from my old man’s bookshelf), and I'll never forget 
when Wilson Rawls ripped my heart out with Where 
the Red Fern Grows. This past year, I’ve beenimmersed 
in several great Southern reads, including Black Cloud 
Rising by David Wright Faladé, Ride South until the 
Sawgrass by James Chapin, A Year without Months 
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by Charles Dodd White, and S. A. Cosby’s Blacktop 
Wasteland.|don’t haveroomhere to gointo depth, but 
heartily recommend anything from that list. 

I know frommuch of the correspondence we receive 
that you all appreciate a good book, too. Which is why 
I’mdelighted to announce that this January we'll unveil 
our online book club, G&G Reads. Along with recom- 
mendations onnewreleases, you'llsee editors chatting 
with their favorite authors, learn about cherished in- 
die bookstores, and much more. Think of us as what 
thewriter Arthur Koestler calledyour “library angel.” 
To make sure you don’t miss the rollout, visit garden 
andgun.com/ggreads. Until then, happy reading. 


DAVID DIBENEDETTO 
Senior Vice President & Editor in Chief 


O Asltype this, I'm just Shannon Whitworth. 
Making back fromthe Garden The fabulous Hotel 
Memories & Gun Society's annual Emma provided the 
0 gathering. This year, backdrop for our fun, 
in San we headed to San which included panel 

° Antonio, where anum- discussions, bourbon, 
Antonio ber of membersjoined of course (courtesy 
: some very special of our friends at Blade 
Shar ing food and guests and contribu- and Bow),a day shoot- 
funwith friends tors, including Latria ingsporting clays 
fromthe Garden & Graham, Vivian How- at Joshua Creek 
Gun Society ard, Woody Platt, and Ranch, and meals 


From top: 
DiBenedetto among 
the shelves at Buxton 
Boaksin Charleston, 
South Carolina; a 
lively discussion 
with contributors 
Latria Graham and 
Vivian Howard. 


T always 
gravitated to 
Jack London’s 
tales of the 

Yukonor 
C. S. Forester’s 
Hornblower 
series, and I'll 
never forget 
when Wilson 
Rawls ripped 
my heart out 
with Where the 
Red Fern Grows 


that willbe hard to 
forget. Next year we 
head to Boca Grande, 
Florida, November 
9-12, where good 
times and maybea 
few tarponwillbe 
onthe docket. To 
learn more about 
the Society, visit 
gardenandgun.com/ 
ggsociety. 


PHOTOGRAPH BY MARGARET HOUSTON DOMINICK 
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James Lee 
Burke 


WRITER 
c 


With forty-two novels (and counting) to 


his credit, the eighty-five-year-old 
literary titan James Lee Burke has no 
plans to slow down. “I write every day 
and take no days off,” he says. “It’s the 
greatest life in the world.” One of his 
series follows an epic family sagain 
Texas; another tracks the adventures 
of detective Dave Robicheaux around 
Burke’s family home of New Iberia, 
Louisiana—alocale he revisitsin “A 
Chapel of One’s Own” (p.162). These 
days, Burke has traded boyhood time 
along Bayou Teche for ranchlife near 
Montana’s Bitterroot River, but 

his novels, such as his forthcoming 
Flags on the Bayou, outin summer 
2023, often lead his mind home. 
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“T write every day 
and take no days off. 
It’s the greatest life 


inthe world” 


—James Lee Burke, whowrote about his family and fishing 
in New Iberia, Louisiana (p. 162) 


Emily 
Hilliard 


WRITER 
o 


The West Virginia 
state folklorist from 
2015 to 2021, Emily 
Hilliardis no stranger 
tothe Mountain State. 
In fact, her new book, 
Making Our Future: 
Visionary Folklore & 
Everyday Culture in 
Appalachia, comes 
out in November. "I've 
loved working with 
West Virginia com- 
munities to document 
the expressive culture 
they value,” she says. 
“Like traditional Eri- 
trean coffee ceremo- 
nies, Swiss pre-Lenten 
festivals, midwifery, 
and independent 

pro wrestling” And 
cross-country skiing, 
which she spotlights 
in“Almost Heaven, 
West Virginia” (p. 
165), Hilliard, who now 
lives in Kentucky, also 
co-runs the Spinster 
recordlabel. 


Charly 
Palmer 
ILLUSTRATOR 


Picture books awed 
Charly Palmer when 
he was a child—par- 
ticularly The Snowy 
Day by Ezra Jack 
Keats anditslayers 
of patterns. Since 
then, Palmer has 
illustrated nearly a 
dozen children’s books 
himselfand created 
artwork for Time, the 
Olympics, and John 
Legend's Grammy- 
winning 2020 al- 
bum, BiggerLove. His 
artwork was also in 
Maya Angelou’s col- 
lection. For this issue, 
the Alabama-born, 
Atlanta-based artist 
took on the subject 
of Rodney Stotts,a 
masterfalconerin 
Washington, DO. (p. 
120), sketching con- 
cepts in black paint 
before adding colorful 
acrylicsin his expres- 
sionistic style. 


Gentl 

and Hyers 
PHOTOGRAPHERS 
a 


When the New York 
City-based photogra- 
phy duo Andrea Genti 
and Martin Hyers 
walked into Rebecca 
Gardner's Savannah 
home to shoot the 
holiday feature (p.109) 
and this issue’s cover, 
they were game for 
anything. “We were 
waist-deep in candy 
trees and popcorn 

for two days, so when 
six kids walkedin 

with pointy elf ears— 
most of them on back- 
wards—it was not 

at all strange,” Hyers 
says. Since meeting 

at Parsons School of 
Design, the two have 
photographed for 
Glamour, WSJ.,,and 
cookbooks (Gent!'s 
first, Cooking with 
Mushrooms, is out 
now). “We get to try all 
of the food and drinks,” 
Hyers says. “Not bad.” 


Latria 
Graham 
WRITER 

G 


After spending last 
winter teaching 
creative writing at the 
University of Montana, 
Latria Graham is quite 
content to stay inthe 
South this year, and to 
join Augusta Universi- 
ty asa visiting scholar 
in 2023. “It got down 
to negative thirty, plus 
wind chill,” says the 
South Carolina writer 
and Garden& Gun 
contributing editor. “I 
would be in my house 
with the heat cranked 
up and still see icicles 
forming under my 
door.” For this issue, 
Graham wrote about 
her favorite holiday 
tradition (p.100) and 
profiled the master fal- 
coner Rodney Stotts 
(p.120). She's currently 
writing a book, which 
grew out of a2020 
G&G piece about los- 
ing her family’s farm. 
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a Finduson Facebook, Instagram, Twitter, and TikTok @gardenandgun 


“lalways have 
Garden & Gun 
displayed until the 
next issue comes 
out, but this copy 
may stay awhile” 


PRETTY IN PINK 

Your cover with the roseate spoonbills 
has taken my breath away (October/ 
November 2022). They are extraordinary 
creatures: their legs so beautifully poised 
for theirlanding; their elegant beaks; 
their exquisitely colored feathers against 
the sky. I can’t stop looking at them! I 
have loved G&G and read eachissue from 
cover tocover, but | admit thisis one issue 
I’m still unable to open. 


Katrina Neylon 
Old Hickory, Tennessee 


Iwant tocompliment you onthe beautiful 
cover on your lastissue. | always have 
Garden & Gun displayed until the next 
issue comes out, but this copy may stay 
awhile on my coffee table. It may be the 
most appealing I’ve seen since! sub- 
scribed in 2009, 


Pam Bond 
Blythewood, South Carolina 


We have so many roseate spoonbills on 
the Texas Gulf, where there are Audubon 
sanctuaries and rookeries, but they’re 
even easily seen in roadside ditches and 
in the marshesand lakes that dot our 
twenty-seven miles of paradise. Thank 
you for this magnificent representation. 


Maria Jarvis Mitchell 
Bolivar Peninsula, Texas 


BRIGHT STARS 
l appreciated “Gardening My Way Home” 
by Beth Macy (August/September 2022). 


After publishing two books onthe 
opioid crisis in Appalachia and lend- 
ing a hand tothe production of the in- 
credible Hulu series Dopesick, Macy 
deserves a break. Reading howshe 
appreciates the meditative qualities of 
being among her plants and flowers is 
a great reminder that all ofus whoare 
touched (or tortured) by addiction can 
find some daily solace and rejuvenation 
in our own backyards. 

Bill Diskin 

Charlotte, North Carolina 


Grab ahold of Russell Worth Parker 

and don’t let him go! His story “The 
Women of the Palace” in the October/ 
November 2022 issue is a master course 
onwriting in every phrase. 


Alexander Nelon ; 
Hendersonville, North Carolina 


WORLD OF WONDERS 

“Champions of Conservation” (October/ 
November 2022) was especially infor- 
mative, and asa former resident of both 
New Orleans and South Florida, I found 
itatreat toread about places! know. The 
stories of these leaders and their endeav- 
ors should be amust-read for all whocare 
toknow about conservation. 


Lee Maxwell Willocks 
Longmont, Colorado 


Kudos to Jonathan Miles! His article 
“Pack Mentality” (Good Dog, October/ 
November 2022) really hit home. |! run 


\ i \ 
. —* 


BEVOLO.COM + 504-522-9485 + 521 CONT! + 304 +316 + 318 ROYAL + FRENCH QUARTER + NE& 


eeightdogsofmy 
sionally, 
although 
their 


meals and walking them two or three 


arescue and hav 
own, mostly hounds. ea 
they let mebe the packlea er, 
mostly my roleisjust prepping 
atatime. If they happen toseea squirrel, 
l’'mscrewed. 


Kim Santell : 
Pasadena, California 


In T. Edward Nickens’s “The Ducks of 
Home” (October/November 2022), 1 
particularly liked Frederick Stivers’s use 
of shotgun shell boxes in his illustrations. 
lamalsoanartist, and in my youth, 1 was 
passionate about hunting, fishing, and 
camping. My dad and went fishing all 
summer and hunting all fall. As time went 
onand reallife interfered, I found that my 
appetite for hunting turned intoa pas- 
sion for shooting wildlife photographs 
and clay pigeons. 


Ray Pahler 
Aubrey, Texas 


HOME COOKING 

Ilive on the South Cumberland Plateau 
and loved Kevin Wilson’s “Tennessee 
Time Warp” (Weekends, October/ 
November 2022). Fiery Gizzard Trail is 
my playground, and Foster Falls is my 
swimming hole. | drink Thunder Ann 
beer and enjoy Sequatchie Cove cheese, 
and youcan’t forget the fruitcake and 
sugarplum cake from Dutch Maid. 


Belinda Morgan 
Tracy City, Tennessee 


Ihave never restored acast-iron pot 

as David DiBenedetto did (Editor’s 
Letter, August/September 2022), but 
luseaskillet that was passed downto 
me andis probably over seventy years 
old. My husband and I have suchahigh 
regard for castiron that when we are 
invited to awedding, we give the couple 
askillet, since it’s the perfect metaphor 
for marriage: It’s easy to care for, it 
takes heat, it’s timeless in design, andit 
will never let you down when you abso- 
lutely have to have eggs over easy at 
three inthe morning. Wealso write the 
couple a note: Haveawonderfuland 
long-lasting marriage; it won’toutlast 
this skillet, but don’t let that keep you 
from trying. 

Susan Turner 

Lynchburg, Virginia 
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MEET THE WINNERS 


2072 Good Dog Photo Contest 


IN PARTNERSHIP WITH 


Eukanuba: 


Margeaux and Chauncey in Fairhope, Alabama. 


Meet Margeaux, a terrier mix,and Chaun- } = 
cey, a Brussels griffon mix, the overall } 
winners of our 2022 Good Dog Photo 
Contest. Their owner, Rita Badalamenti, 


snapped this photo ona moming walk in > aitet A My 


Fairhope, Alabama, capturing two-year- 
old Margeaux's ebullient personality and 
seventeen-year-old Chauncey’s charming 
snaggletooth. In the sporting-dog catego- 
ry, G&G editors found awinnerin Cache,a 
four-year-old Boykin spaniel from Hunts- 
ville, Alabama, framed during an Arkansas 
duck-hunting trip with owner Logan Hardy. 
“You can tell he is strictly business,” Hardy 
says of the photo, taken by friend Jon Sta- 
hulak. The winners will receive prize packs 
from Eukanuba, our partner in the contest. 
Thanks tall who submitted their dogs; 
with nearly Six thousand entries, selecting 
the chaMPS Proved tobe achallenging 
(but delightful) task To see more of our 
favorites Nd the readers’ choice winners, 
visit 4" denandgun.com /gooddog2022. Cache, duck hunting in Arkansas. 
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Made inthe Mountains 


ASHEVILLE’S VIBRANT ARTS SCENE AND COMMUNITY OF CREATIVE MAKERS 
ENSURE AN ORIGINAL GIFT FOR EVERYONE ON YOUR LIST 


4 
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Blue Ridge Bounty 


Purchase mountain-made treasures 
fromacross the Asheville area 


Erom left: 


mw BOX OF CHOCOLATES French Broad 
Chocolate’s offerings are an eclectic, indulgent 
twist onthe usual gift box of chocolates 
(SU-S100; frenchbroadchocolates.com). 
m CLEANCOSMETICS C&Co.’s plant-based 
cosmetics, like the Sweet Orange & Rosemary 
Cleansing Milk and Chamomile & Oats Clay Facial 
Mask, leave faces feeling hydrated and pampered 
($48, $29; candconaturals.com).a CANDLE 
Noir Collective AVL isa historically important 
Black artistcreativespaceintheheartof 
downtown Asheville andis alsoa top-tier 
boutique known for unique stationery, artwork, 
and apparel ($28; noircollectiveavl.com). 
mg HANDMADE HEIRLOOMS Onits own, 
ambrosia maple wood is stunning, butinthe 
hands of Spoon + hook’s woodworker Anneliesse 
Gormley, everyday utensils transformintoart 
($42-$58; spoonandhook.com).@ MUG & PLATE 
The only duo better than hot cocoa and cookies is 
this East Fork mug and side plate that you'll use to 
consume them ($32, S50; eastfork.com). 
a WINTER WONDERLAND TEA Sustainably 
sourced, Asheville Tea Company's festive white 
tea blend features a woodsy wintergreen scent 
thatsmells fantasticand is alsogood for the planet 
(S16; ashevilleteacompany.com).a CHORIZO 
Curate made its name by bringing Spanish cuisine 
to Asheville. Now youcantake its specialties, 
like Spanish-style sausages and pancon 
tomate, home (S19; curateathome.com). 
a SOURWOOD HONEY Asheville Bee Charmer’s 
Sourwood Honey, celebrated for its buttery 
caramel flavor, isa signature ofthe Appalachian 
Mountains (S8-$31; ashevillebeecharmer.com). 
w WEARABLE SCULPTURE /nspired by flora, 
fauna, geometric patterns, and scientific 
phenomena, jeweler Emma Macchiarini 
of MTN Metalworks crafts wearable art 
(from $200; mtnmetalworksasheville.com). 
m FLAT TAPERVASE Theglassblowersof ‘ 
Lexington Glassworks showcase distinctive 
colorchoices, likedeepredsandvibrant 
blues, inanew vase series ($195-$220; 
lexingtonglassworks.com). 


FIND ADDITIONAL ASHEVILLE GIFTS AT 
EXPLOREASHEVILLE.COM/GIFT-GUIDE 
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Houseplants delivered to your door 
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King 
of the Hill 


FROM THE 
CAROLINA COAST 
TO YELLOWSTONE’S 
DUTTON RANCH, 
JOSH LUCAS CHARMS 
THE CAMERA 
By Anna Katherine Clemmons 


losh Lucas, photographed in Los Angeles. 
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osh Lucas describes his career as a tide—fitting, given 
the fifty-one-year-old spent his childhood on Sullivan’s 
Island, South Carolina, just outside Charleston. At age 
nine, he got bitten by the acting bug there, after hiding 
in the dunes to watch a small production company filma 
climactic scene between two teenage lovers. Since then, 
he’s steppedin front of thecamerainsuch movies as Sweet 
Home Alabama, Glory Road, Poseidon, and The Lincoln 
Lawyer. He’s acted onstage, too, and his extensive voice-over work means 
you might also recognize his smooth intonations from Home Depot commer- 
cials and Ken Burnsdocumentary narrations. 4 Inthe first two seasonsof the 
iber-popular TV show Yellowstone, he appeared asa young John Dutton, the 
rancher-patriarch played in the present day by Kevin Costner. “We had no 
idea Yellowstone would catch fire the way it has,” Lucas recalls. Nowhis young 
Dutton will feature prominently in the show’s fifth season, which debuted in 
mid-November. He credits hisroots with carrying him this far: “The tide,” he 


says, “is always stronger in the South.” 


Let’s start with the Southern accent you 
have usedin films. Real, or acting chops? 
No, | definitely had one. My momwas from 
Upstate New York. | was bornin Arkansas 
and raised in South Carolina. My mom 
would kind of make fun of me and my sib- 
lings about it: “Yall, what are y'all doing?” | 
don’t know if it bothered her, if it was more 
to be funny, or both. When] moved to New 
York City and | started trying to be a the- 
ater actor, | definitely found it was...not 
a hindrance, but somewhat limiting. So | 
started trying to neutralizeit. 


ACharleston childhood sounds 

pretty idyllic. 

Sullivan’s Island, mainly. When | was a 
kid, it was a rough-and-tumble area. Now 
it’s super rich. [Laughs.] The elementary 
school was literally on the beach. One day, 
a pelican crashed and had a broken wing. 
It was in the playground of the school, and 
our house was next door. | got my mom, 
she put a blanket over it, took it back to 
the house, and we had this pelican inside 
for a few days until the Audubon Society 
came to get it. It wasa pretty amazing way 
to grow up. 


Do you return often? 

| loved and missed Charleston probably 
the most of anywhere | lived. We moved 
to Seattle before high school, and | real- 
ly struggled with that change. Now the 
Charleston area is where all those guys— 
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David Gordon Green, Danny McBride— 
have their whole world. | remember being 
alittle jealous theyallended up there, like, 
“You guys aren’teven from there. Howdid 
youendup there?” 


Doyou consider yourself a Southerner? 

I was born and raised there more than my 
siblings—my dad was true Arkansas; my 
grandpa was fully Arkansas. Whenever | 
go back, | feel a sort of remarkable com- 
fort. Andit’s rare that !meet aSoutherner 
Idon’timmediately feel akinship with, par- 
ticularly in my business. 


Once youstarted acting, did you 

loveit right away? 

It was immediate. Part of it was the school 
I went to in Washington State. | had one of 
those teachers who was the high school 
footballcoachandalsothedramateacher. 
| don’t know that I would’ve been as brave 
had it not been that the football kids did 
dramaas well. That teacher pushed me. He 
was like, “You’re not that good of an ath- 
lete, but you’re a pretty good actor.” 


What drew you to Yellowstone? 

Iwas a fan of Taylor Sheridan and his writ- 
ing, and | thought his work as a writer- 
director wasamazing. Then! got the script. 
Iwas frankly really upset | didn’t get cast as 
akid of Kevin [Costner]. Taylor said, “No, 
man, I’ve got this idea for you to do the 
flashback sequences.” Hesaid, “It won’t be 


that much for the first couple seasons, but 
the fifth season will havealot of flashbacks 
to really flesh out the story and history ? 
John Dutton.” They hadn’t even shot the 
pilot at that point. | remember being like, 
“This guyiscrazy—he’s talking about afift 
season ofa TV series.” And here we are- 

John Duttonis an extraordinary charac” 
ter. When I started this season, ' «as able 
to go back and watch all forty ey sodes 9 
about a week and a half. Within « iew ep 
sodes, | was so hooked I had to icrce MY" 
self to go to bed at 4:00 a.m. | was asking 
myself, “Is this research, or are you just 
bingeing TV?” [Laughs.] | [wanted] to un 
derstand whoJohn Duttonis, and tononor 
this fascinating, super complicated Amer 
ican character. And the elements of what! 
think is so profound and deep about what 
this showis trying to discuss, and why the 
zeitgeist of it is hitting people so hard, 
and why people care about it so much. | 
felt even more of an intense responsibili 
ty to get what Kevin and Taylor were do- 
ing correct, so that it would be somewhat 
seamless between the character, younger 
and older. 


You’re also filming the much- 
anticipated comedy series Mrs. 
American Pie for Apple TV+. 

it’s the story of Americain the 1960s. Kris- 
ten Wiigis trying to breakinto Palm Beach 
society, and I’m her husband. It’s a really 
interesting broad comedy, but there’s a 
huge amount of depth to it as well. | have 
one of the most unique challenges in my 
career, to go between these two worlds 
and these two characters, who could not 
be more different. 


You fellin love with acting at nine; 

your sonis now ten. Think he'll follow 

in your footsteps? 

| brought my kid to set in Montana, where 
we’re shooting Yellowstone. It was a night 
shoot on the side of a ranch out in the 
middle of absolutely nowhere—this great 
scene deep in ranch country, hundreds 
of head of cattle and horses. My little boy 
and I were sitting and watching the filming, 
and | felt sucha kinship to repeated histo- 
ry. It felt so similar to my experience back 
in Charleston, but the difference is, | was 
hidingin the sand dunes, and my little boy 
was very actively with the crew, sitting with 
the monitor and really very much inside 
the filming, could tell he really lovedit. 8 


Lucas surveys his domain fromanL.A. hillside. 
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Coulter Fussell with one of the “river raft quilts” she will showat the Alabama Contempora 


ryArtCenterin January; her palette of fabric scraps. 


Stitching the Uniexpeeted 


ANIMAL FUR, LAMPSHADES. RUBBISH: THE YALL FIN AP 
A MISSISSIPPLARTIST’S INGEN] OUS QUI is TS CTE TS 
By Candice Dyer 


oulter Fussell never knows what she will “Iknowit looks like 

a ' ” 
find donated on thedoorstepofherstu- she Says. But every ume ofHoardersinhere, 
dio in Water Valley, Mississippi. A dowa- 


ly inspired jn its ree cli Y dump should be so artful- 
ger’s mink, a cheating husband's neck- quilt, regarded as ycling. For Most ofits history, the 
ties, arotting piece of Astroturf—anything 


symmetr sea than art, has celebrated 
could be in those Hefty bags. “Once! got hamand Calico, Fu 8 kalej °Scopic patterns of ging- 


; ; Sse] ; 
abeaver’s tail,” she says. The weirder the sae lhas stead brought punk-rock 


scraps, the better. Her friendsand neigh- works exclusive} Witt 0 artisanal Americana. She 
bors know Fussell will use it all, crafting quilts from the a e ¥scolla ee tools and materials, 
refuse, occasionally wielding a power tool alongside _ the Coe whi ine nae found-art approach to 
; ern Gothicit ; S i ; a 
aneedle. fration Fabstract ooking likea os 
Pressionism. Some 
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of these quilts can swaddle you; a few might poke your 
eye out. 

Fussell is about as far from the stereotypically gos- 
sipy, giggly quilting bee as youcan get—she’sano-bull 
sass-meister who speaks her mind. “I heard someone 
use the phrase ‘humble quilt,” she says. “What on 
earth is humble about a quilt? It’s an intimate thing 
with thousands of pieces that touches your body. |have 
a maximalist sensibility. | like them bright, loud, and 
big. Go big or go home!” 

In 2020, Fussell had her first solo museum exhibi- 
tion at the Halsey Institute of Contemporary Art in 
Charleston, South Carolina. Curator Katie McCamp- 
bell Hirsch recalls it vividly. “Coulter declared: ‘I'm an 
artist. | make quilts.’ | heard that not as someone who 
didn’t want tobe called a quilt maker, but someone who 
wanted toensure that her medium was given the same 
weight and consideration as Art with acapital A.” 

Tastemakers endorse the designation. The 2016 
Atlanta Biennial included Fussell and her work, and 
three years later she wona United States Artist Fellow- 
ship, which came with an unrestricted $50,000 award. 
In what is now a famous anecdote among Mississippi 
bohemians, she was working asaserver at Saint Leoin 
Oxford—waitressing at local spots suchas Ajax Diner 
was her on-and-off “day job” for twenty years—when 
she got the news. “[ have togoback inside,” she told the 
caller.“I’ve got afull section.” She finished her shift but 
nowadays has moretime for sewing. 

Theartist grew upin an atmosphere of creative fer- 
mentand cultural preservation inColumbus, Georgia. 
Her father, Fred, isa folklorist and worked as acurator 
at the Columbus Museum, and her mother, Cathy, isa 
nationally recognized traditional quilter. 

“t idolized the artists around me,” Fussell says, 
name-checking family friends Benny Andrews and Ed- 
die Owens Martin (whocalled himself St. EOM, of Pas- 
aquan), as well as Alma Thomas, whose work filled 
the Columbus Museum. She earned a BFA from Ole 
Miss in 2000 and began painting, but then switched 
to textiles in 2014. “Ilearned a lot from my mother by 
osmosis,” she says, “but | was also determined to do 
my own thing.” 

“Coulter approaches herworkasa trained painter,” 
Cathy Fussell observes, “and her themes are person- 
aland feminist. My work is almost always celebratory 
of the landscape, of literature, of color and form. But 
sometimeseach of uscrossesover. We occasionally ask 
each other for advice.” And they have been known to 
echoeachother. Mother makes “map quilts” with me- 
ticulously appliquéd rivers. Deughter has been work- 
ing onwhat she calls “river raft quilts,” which showcase 
items needed for a Huck Finn-style journey: planks, 
fish wells for storing fresh catch, stars to guide you, in- 
flated sheets for flotation. “Rivers,” Coulter says, “have 
always figured big as themes in our work.” 

Likeall things Southern, Coulter Fussell’s quilts tell 
astory.“Icandowith teatiles things | couldn’tdowith 
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paint,” she explains. “Part of the beauty of the process 
isthat donated fabric may be torn or sun bleached. One 
T-shirt had Willie Nelson’s autograph on it.So most of 
the work is already ‘done’ in that sense. It’s been lived 
in, loved on, cast off; it has a history you can see and 
feel. There will never be a lack of old textiles, so | will 
never run out of material.” @ 
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Mississippi 
Calling 


JOSH RAGGIO BRINGS HIS TALENT 
AND VISION TO MAIN STREET 
By T. Edward Nickens 


here’s alot tocatchyour eye with aduck 
callhand turned by the custom cal! mak- 
er Josh Raggio. The Mississippi artisan 
crafts calls from gorgeous horse chest- 
nut burl, cocobolo, African blackwood, 
and other grade A woods from around 
the world. He canchecker the call in the 
manner ofa fine double gun, add adeco- 
rative band, or even usea guitar string toscore delicate 
burnlinesthat encircle the call. Evenif youdon’t know 
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thefirst thing about callingaduck, there is 
something sinuousand sexy and viscerally 
appealing about a Raggio call. 

The irony: Very little of that matters 
toaduck. While the shape ofa call and its 
material willaffect its sound, most of what 
makes a duck call sound ducky is hidden 
from view, deep in the belly of the call, in 
the part called the insert. That’s where 
the reecl and the tone board work togeth- 
er tocreate abit ofauditory magic. That’s 
where changes of a single hair’s width in 
the precise size of the reed, or the depth 
of the tone board’s sound channel, or the 
placement and footprint of the cork wedge 
that holds it all together, can alter the sound ofa duck 
call dramatically. 

“That's the hurdle in the duck-call-making world,” 
Raggiosays. “Crafting yourown tone boardis how you 
earn respect. It took me six months and thirty-seven 
different inserts before | finally hit on the right com- 
bination.” 

That combination has earned Raggio respect by 
the pile. He makes some four hundred custom calls a 
year, priced from six hundred dollars to better than 
five grand apiece; at present, he has a two-year wait- 
ing list. He hauls a unique mobile call-making shop in 
a trailer to duck clubs and sporting shows in order to 
produce on-the-spot custom calls. This past Septem- 
ber, he opened Raggio Mercantile,anew workshop and 
high-end sporting lifestyle shop in the historic down- 
town of his native Raymond, Mississippi. There, large 
windows allow shoppers to see Raggio turning wood 

for calls and fine-tuning reeds. And for the first time, 
he’s making a line of CNC-machined acrylic produc- 
tion calls—all built around the lines of what he deems 
the single best duck call he hand produced over nine 
years—for amore price-conscious clientele. 

Growing up, Raggio tagged along with his father 
onduck hunts and listened to him blowing a duck call 


From left: Josh Raggio 
in his Raymond 
Mississippi, store; 
acall made with box 
elder burl; turning 
wood on the lathe. 
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What Raggio 
hassethis 
mind to most 
recently is 
tohelp his 
hometown 
establish itself 
asahubof 
tourismand 
artistic energy 


in the field, at the house, wherever he traveled. His 
father carried a duck call in his pocket year-round, 
Raggio says, “like some people carry a pocketknife. 
He blewit all the time.” For his father’s fortieth birth- 
day, Raggio’s mother gave him a trip to Stuttgart, 
Arkansas, to watch the famed World’s Champion- 
ship Duck Calling Contest. Josh, twelve years old at 
the time, went with him. Inspired, his father went on 
to place second in the Mississippi state duck-calling 
championship five times and to direct the state call- 
ing championship. His son has had even better luck 
on the contest circuit: He placed first in the 2009 
Mississippi state duck-calling championship, which 
qualified him to blow in that year’s world champion- 
ships in Stuttgart. And he’s won numerous hunter- 
style“meat calling” contests. 

In 2010, a friend who made duck calls asked if Rag- 
gio would come to his shop and critique his work, and 
when Raggio walked in, he was transfixed. The saw- 
dust, the smell of worked wood, and the lathe chisels 
with handles stained with sweat “stirred a deeper 
appreciation for a hand-made duck call,” he says. Jn 
2013, he started turning wood. “I was so ignorant to 
how everything worked,” he says, laughing, “that | 
didn’t even know how to turn on the dadgum lathe.” 
But Raggio knew what a duck sounded like, and how 
to tease the raspy tones ofa bossy mallard hen out of 
wood. The next year, one of his calls placed in the top 
five at the world championship in Easton, Maryland. 
(That same year he wasalsoafinalist in Garden & Gun’s 


Raggio hopes his Mercantile will be part of Raymond's downtown revival. 


4O DEC. 2022/ JAN. 2023 GARDENSGUN 


Made in the South Awards.) 

In 2018, Raggio walked away from his job selling 
heavy equipment and made the leapintocrafting duck 
calls full-time. At that point, the custom-call-making 
world “was a pretty closed community,” he recalls- 
“The old guys wouldn’t share alot of information, and 
|just didn’t ask. It felt like one of those things! needed 
tolearnon my own.” 

Building acustom tone board is an exercise in trial 
and error. After cutting out the rough shape ofa tone 
boardandareed, Raggio would blowthecall, disassem- 
bleit,sandasmallarea, put the call back together,and 
blowagain. At the time he had anewbornin the house, 
so he would sit in his truck parked in the driveway to 
test the calls without waking up the baby. “In and out 
and in and out,” he says, laughing. “Sand-file-blow. 
Sand-file-blow. I’m very goal oriented,” he explains. 
“When I set my mind to something, I’m going to die 
trying or get divorced.” : 

What Raggio has set his mind to most recently 1s 
to help Raymond establish itself as a hub of tourism 
and artistic energy. The hipper-by-the-minute town 
of Madison, Mississippi, just thirty miles northeast, is 
where everybody wants tobe, Raggio says, and would 
be a perfect fit for his shop. Except Raggio is a Ray- 
mond boy. “I’m pretty committed to my hometown,” 
hesays. “I hada fantastic experience at Raymond High 
School. And the way I am, if somewhere is where ev- 
erybody wants to be, that’s where I don’t want tobe.” 

Raymond is almost two hundred years old. An up- 
and-coming arts haven, it sits three miles off the 
Natchez Trace Parkway. The old railroad depot houses 
avinylrecord store. There’s astained-glass art gallery, 
an antique shop, an event space in a historic building 
onthe town square—the Raymond—that hosts nearly 
seventy happenings a year, and a newly formed city 
arts council, for which Raggio sits on the board. It's 
the kind of place where the local grocery store also 
has a full kitchen in which dishes are prepared in old 
cast-iron skillets,and Airbnbs are opening in buildings 
from the 1800s. 

Raggio Mercantile is located in an old drugstore 
building, on a corner overlooking the square. Rag- 
gio acquired the building last year and commenceda 
seven-month-long build-out for the shop and store. 
In addition tohis calls, he carries canvas oil paintings, 
pieces fromlocal woodworkers, leather goods, custom 
knives, and handmade custom felt hats. 

it's a place where he can move seamlessly from the 
wood lathe to the store floor and back again, answer- 
ing questions about how to build back pressure when 
blowing aduckcalland where to go forthe best break- 
fast in town. Through the large storefront windows, 
the Raymond water tower soars over the square. It'sa 
place that makes you want to put your feet uP- Aplace 
where you can hear a duck call nearly every day of the 
year. For Raggio, it’s just like home. @ 
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A POWERFUL EXPERIENCE AWAITS 
AT CHARLESTON’S NEW INTERNATIONAL 
AFRICAN AMERICAN MUSEUM 
By Chase Quinn 


rected on a series of pillars, much of the 
highly anticipated International African 
American Museum (IAAM), which will open 
in late January in Charleston, South Caro- 
lina, does not touch the earth. That was a 
deliberate choice, says the museum's pres- 
ident and CEO, Tonya Matthews. Whenthe 
building's architect, Harry Cobb, learned 
that the IAAM would be constructed on Gadsden’s 
Wharf, “he adopted a language,” she explains, “that 
honored this as hallowed ground.” 

Roughly 40 percent of the country’s enslaved Af- 
ricans took their first steps on American shores at 
Gadsden’s Wharf. The long arcade formed under the 
museum will shelter part of the African Ancestors 
Memorial Garden, a spread in which visitors will be 
able to reflect on the significance of the site amonga 
sweetgrass field, apalm grove, live oaks, andart instal- 
lations, eachchoice carefully considered by landscape 
architect Walter Hood. Hoodalsodesigned areflecting 
pool where the garden will meet the harbor called the 
Tide Tribute. Inspired by the infamous 1787 diagram 
of the Brookes slave ship, which depicted its human 


42 DEC. 2022/ JAN. 2023 GARDEN&GUN 


cargocrammed together, the pool has a floor that will comprise relief$ 
ofmen, women, and children that will emerge from beneath thewater’s 
shapeless surface as it flows in and out hourly. 

Abolitionists used the Brookes images to bolster their cause, but 
thediagram’s ubiquity ironically reinforced the idea of thoseenslaved 
Africans as anonymous and unskilled. The IAAM’s chief learning and 
engagement officer, Malika Pryor, says that dispelling this mythisone 
of the museum's chief goals. Upon entering, visitors will ascend the 
grand staircase, which will open into the middle of the building, where 
nine galleries await. In one exhibit, a charcoal-colored wall willpresent 
visitors with a roll of indigenous West and Central African names re- 
corded at departure—many of them lost, along with the captives’ ages, 
as theenslaversin Americarenamed them. “I think what folkswill find 
surprising is that these were individuals who had existing identities,” 
Pryor says. “And that the captives who endured that journey were !n 
some cases as young as four years old.” 

Modern faces, of both the acclaimed and the everyday, will usherthat 
historyintothe present. “Your attention will be torn between eight ten- 
foot screens,” Matthews explains 
of the entrance. “You may seeastill 
shot of Arthur Ashe to your right, 
and asmall video clip of one of the 
Williams sisters to the left. And 
then it'll switch to a grandmother 
holding asign in honor of herson.”A 
strict chronology of events between 
the past and today, however, is not 
what the IAAM hasin mind. 

“This is an encyclopedic muse 
um in the sense that it covers a 
wide body of history,” Pryor says. 
“but what you are not going to get 
isasimple timeline.” Instead, inter- 
sectional exhibits will layer people 
and place. For instance, while the 
Carolina Gold Gallery focuses on 
the rice plantation systemasitwas 
practiced at a specific moment in 
time in South Carolina, the African 
Roots Gallery instead makes con- 
nections to a broader history—a 
film that will play in the gallery, for 
one, links contemporary hairstyles 
and body images with ancient West 
African cultural traditions, includ- 
ing hair and body modification. As 
Matthews puts it, juxtaposing “something really, really old with something 
kind of newcan help create a deeper understanding.” 

In addition to state-of-the-art digital media (including interactive tables 
and maps facilitated by Google technology), the Center for Family History, 
focused on African American genealogy, will provide a unique highlight. While 
the IAAM will not facilitate services akin to PBS’s Finding Your Roots, Pryor 
clarifies, visitorscan expect access to significant resources for advancing their 
own genealogical research. 

“One of my biggest hopes,” Matthews says, “is that folks will be encouraged 
to be courageously curious. It’s when we are curious that we learn best. The 
courageous part requires an open and empathetic understanding that some 
of these stories are harder tolearn and hear about than others.” @ 


From top: A rendering of the 
IAAM, on Gadsden's Wharfin 
Charleston, South Carolina; 
Malika Pryor, the museum's chief 
learning and engagement officer. 


PORTRAIT BY MARGARET HOUSTON DOMINICK 
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A Binler'’s 
Improbable 
Poth to Hunting 
cs Conservetion 
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Hunting Lessons 


FORA PASSIONATE BIRD- 
WATCHER, THE DUCK BLIND TRIGGERS 
UNEXPECTED EPIPHANIES 
By Jonathan Miles 


fter a life spent watching my neighbor- 
hood birds,” writes the Elgin, Texas, art- 
ist and devoted birder Margie Crisp, 
/ “wandering through sometimes remote 
— habitats seeking out beautiful, unique, 
/ or simply new birds; after joining and 

supporting local and national Audubon 

Societies along with other conservation 
organizations—how, at an age when most women are 
considering retirement, did] find myself crouched in 
a duck blind holding aloaded shotgun?” 

If you didn’t see that last line coming, well, neither 
did Crisp. But in 2016, while on a birding expedition 
in Texas, Crisp was struck by what felt like an incon- 
gruous realization. The hundreds of acres of soupy 
rice fields she was glassing with her binoculars, where 
thousands of birds were “wading, feeding, and roost- 
ing in the shallow water,” had been flooded and pre- 
served—at significant cost and effort —tomake habitat 
for ducks and, by extension, duck hunters. Not forthe 
dowitchers and sandpipers and willets at which she 
and her groupwere marveling, but for thegreenwings 
and pintails and other waterfowl that, come hunting 
season, would be tracked by swinging shotguns. 

Crisp genuinely loved the birds she'd spent a life- 
time watching and often painting. She couldn’t imag- 
ine a life without them. But waterfowl hunters—her 
husband among them—appeared to likewise love the 
ducks and geese they watched and often killed. And 
therein lay a riddle that Crisp longed to solve. 

Duck Walk: A Birder’s Improbable Path to Huntingas 
Conservationis the lively and provocative result. It’sa 
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8 Duck Walk, Texas A&M University Press, $33 


story—two, really—buoyed by Crisp’s mordant charm 
andkeen observational chops. She equips herself with 
a12-gauge Benelli Montefeltro (after a gun-shopping 
episode she rendersas an absurd ballet of chauvinism), 
practices with clays, ensconces herselfin duck blinds 
(onetime, unfortunately, witha jacked-up guide of the 
odious “ifit flies, it dies” school), and confronts what 
Aldo Leopold called the “unspeakable delight” of shot 
meeting bird. “This feeling isn’t what I'd expected,” she 
writes, bringing her first downed duck to her nose to in- 
hale “the metallic tang of blood, the smell of pond water 
and mud, andthe dusty smell of feathers.” Itisn’t grief 
orguilt she feels, but also not exactly pleasure; rather, 
“an appreciation so deep that I want to call it love.” 

Fromthere Crispembarks onapilgrimage along the 
route of the Central Flyway—an hourglass-shaped lane 
of sky used by waterfowl on their migrations—to visit 
thesalt marshes, river bottoms, sand prairies, mud ba- 
sins, pothole ponds, and crucial upland prairies that 
sustain those journeys. It’s in talking to biologists, ref- 
uge managers, hunters, environmental activists, and 
farmers, andresearching the history of U.S. conserva- 
tion, that Crisp conveys her second story. 

Almost half of the world’s bird populations are in 
decline. Extinction threatens one in eight species. 
But, “in an analysis published in the journal Science 
detailing the gut-wrenching loss of over three billion 
North American birds since the 1970s,” Crisp writes, 
“the graphics and tables show, again and again, the one 
stubbornlinethat bucks the trend: waterfowl. Instead 
of loss, there are gains for many web-footed birds.” 
Nearlyacentury’s worth of conservation efforts area 
critical reason forthat—including excise taxes on guns 
andammunition for habitat restoration; revenue from 
Federal Duck Stamps; management plans andtreaties; 
the launch of Ducks Unlimited and other organiza- 
tions—spearheaded by “a ready group of protectors, 
benefactors, and boosters”: hunters. 

“Yet birdwatchers,” Crisp writes, “outnumber hunt- 
ers four toone.” Despite that, “songbirds, shorebirds, 
waders, and land birds don’t have the same intensive 
conservation work benefiting them and their habi- 
tats.” But what if they did? What ifa portion of the $5 
billion spent annually on birdseed and feeders went 
toward conservation efforts? What if the nation’s 
eighty-six million wildlife watchers were urged to buy 
an equivalent to Duck Stamps? What if the path of 
“duck conservation could be the map we need to help 
us protect our remaining avian brethren”? Crisp lays 
out some potential approaches, some more viable than 
others but almost all contingent upon “partnerships 
and collaborations that reach across political, geo- 
graphic, and sometimes ideological borders.” 

“look over at the groupofhunters, then at the bird- 
watchers,” Crisp writes of those Texas rice fields she 
visited in 2016. “Wearealllookingat the same group of 
birds, yet it isn’t clear whether we see the same thing 
atall.” It’s time, Crisp tells us, that weallstart trying. G 


Sage for 
the Ages 


Anew collection 
fromthe bard of 
the Bluegrass State 


Although theliving 
legend Wendell Berry 
guards his privacy, 
writing from his farm 
in Henry County, 
Kentucky, he has long, 
revealed pieces of 
himself through his 
ruminations onthe 
rurallife, particularly 
in his Port William 
stories. Setina fic- 
tional Kentucky town, 
his lovely new How /t 
Went: Thirteen More 
Stories of the Port 
William Membership 
(Counterpoint) con- 
tinues the tale ofthe 
eighty-eight-year-o'd 
Berry's autobiograph- 
ical character Andy 
Catlett. "Better than 
hecansee himselfas 
he was,” Berry writes in 
one vignette, “hecan 
see ashe thensawthe 
segment of his native 
country that lay before 
him as he began 

his walk: its winter- 
silenced hollows anc 
ridges, its bare trees, 
the lichened and 
moss-grown rock 
fence then still stand- 
ing..." —CJ Lotz 
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Taking Flight 


RAYLAND BAXTER PUSHES ALL 
THE BOUNDARIES ON THE SPELLBINDING 
IF 1 WERE A BUTTERFLY 


By Matt Hendrickson 


ayland Baxter doesn’t mind being alone. 
While recording his new album, /f/ Were 
a Butterfly, he spent almost a year mostly 
by himselfat Thunder Sound,a Kentucky 
rubber band factory turned recording 
studio, interrupted occasionally by the 
appearance of the sound engineer, who 
was teaching him to use some recording 
software. Baxter would take long walks in the woods 
with his miniature Australian shepherd, Hippy. He 
rode dirt bikes and sat outside at night listening tothe 
frogs. And every day he thought about his dad. 

His father, the late Bucky Baxter, was a highly re- 
garded pedal steel guitar player. He was a member of 
Steve Earle’s backing band, the Dukes, and toured with 
Bob Dylan in the mid-nineties. Baxter recalls having 
a vivid dream about his dad in May 2020. He woke up 
in a panic and reached for his phone, and there was a 
text from his father’s wife—Baxter’s parents divorced 
when hewas young—asking him tocall her immediate- 
ly. Bucky had passed away suddenly. “He died at 3:30 
a.m.,right inthe middle of my dream,” Baxter says qui 
etly. “He was my mentor ineverything|did—howtoset 
upatent, howto play the guitar, how tostand onstage, 
and how to navigate adult life.” 

The shock of his dad’s death sent him reeling. A 
Nashville singer-songwriter, Baxter had been working 
onaton of songs after the release of his third album, 
2018’s Wide Awake,abreakthrough that saw him push- 
ing his sound to new creative heights. But before his 
self-imposed seclusion, hescrapped nearly everything 
and started from scratch. The result is a daring and 
deeply moving rumination on gut-punchloss, love, and 
the search for transcendence. 

The familial ties come right at the start of /{/ Were 
a Butterfly as the title track opens with clips of Baxter 
and his sister, Brooke, singing as kids. “Rubberband 
Man” sparkles with his love of late-Beatles psychedelic 
pop, with friends Nick Bockrath of Cage the Elephant 
and Shakey Graves peeling off sizzling guitar parts. 
“Tadpole” isatouching piano ballad about growing up 
in Old Hickory, Tennessee, just outside Nashville, pair- 
ing the sweet (launching toy airplanes) with the dev- 

astating (being homealone whenaneighborcommits 
suicide). “It’s my favorite songon the record,” hesays. 

The thirty-nine-year-old Baxterisatinkerer, wheth- 
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Baxter, a Tennessee native, channeling his inner butterfly. 


er fiddling with his dirt bikes, woodworking, or add- 
ing sounds tothe glorious mess of the album highlight 
“Billy Goat.” The track layers multiple vocal parts over 
acrunchy funk groove and swirling guitars in a sonic 
free-for-all that's as catchy asit is dizzying. 

“Rayland is a king of chaos who simultaneously 
knowsexactly what he wants out of his craft and strives 
to achieve it any way he can,” says Alejandro Rose- 
Garcia, a.k.a. Shakey Graves. “He has been working like 
awild manand hascreated awhole new sonic world for 
his mind tooccupy. It’s his most complex and challeng- 
ing music to date, and it’s encouraged me to take my 
own brave steps forward into the sounds | hear.” 

Baxter attended Loyola University Maryland to play 
lacrosse before blowing out his knee his freshman year. 
He was expelled the next year for getting into a fight 
and was fumbling around Baltimore when his dad gave 
hima guitar. He had played around alittle with guitar 
since childhood but now dove in, moving to Colorado 
to work as asnowboarding instructor while perform- 
ing at open mic nights. Soon after, he returned to Nash- 
ville. “I think my dad thought that the guitar would give 
me some focus,” he says. “I kind of accidentally com- 
mitted to it. When I got back to Nashville, | was mow- 
ing grassfor my dad's friends, selling weed, and barely 
scraping by, but writing songs nonstop.” 

Since then, Baxter has become an undeniable cre- 
ative force in the Nashville music scene, unafraid to 
dabble in whatever moves him. He’s often tagged as 
“eccentric,” though he’s not entirely sure what that 
means. “What dloes it mean to you?” he asks. | tell him 
it means confidence, being comfortable doing what 
you want to, no matter how unconventional. He pon- 
ders fora moment. “I mean, I’ve always tried to live in 
dreamland since I was a kid,” he says. “Being an odd- 
balland outside of the societal norms[helps me] make 

music with no borders. That's alll’m trying to do.” © 


Sister 
Power 


Larkin Poes 
Southern rock spirit 


BLOOD HARMON) 


Larkin Poe 
BLOOD HARMONY 


Don'tlet the delicate 
blues groove of the 
opener “Deep Stays 
Down" fool you. Two 
minutes intoLarkin 
Poe's Blood Harmony, 
the thundering guitars 
kick in, setting the 

tone forthe thickest, 
heaviest effort to date 
from Georgia-born 
sisters Meganand 
Rebecca Lovell. “Bad 
Speil"isa slyresponse 
toScreamin’ Jay 
Hawkins’s “I Puta Speti 
on You,” the titletrack 
explodes into ajoyous 
celebration, and"Kick 
the Blues” shows the 
sisterscan rock just 
ashardasthetr Peach 
State brethren—MH 
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Dog Forsaken 


TRIVIAL PUPS, HANGOVER TRUTHS, AND DAPPER DOGWOODS 
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By Guy Martin 


Does God have an existential justification 

for dogs that don’t hunt, or work sheep, cattle, 

or farms? We think not. 

Thatdarndistribution list forGod’s memo on the plans 
for the canine species—| swear | was on it, but a lot's 
happened since dogs first migrated across the land 
bridge from Siberia in the Upper Paleolithic, and my 
officeis acolossal mess. Increasingly less of the genetic 
engineeringof canineshas remained in divine hands in 
the twenty-odd millenniasince we began domesticat- 
ing dogs. The reason you can’t finda legitimate basis 
for Chins, Havanese, or that pint-size Chinesecrested 
thingis that there isnone. InKing James's lingua fran- 
ca, God forsook them, leaving the dog-furtherance 
project to humans, exactly as so disastrously hap- 
pened in politics, war, law, trade,and other majorareas 
of life. Dogsbecame frilly mirrors of their owners. What 
to do? The taxonomy informs us that the breeds with 
no discernible raison d’étre are, technically, canines, 
and their owners are numerous, so, as the Bible also 
teaches us, be kind. People lay on every sort of affec- 
tation in this life. You don’t have to invite them over 
to Thanksgiving, but you should always listen politely 
and extend yourself when possible, You never know 
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whichlocal dowager duchess is going toturn upat your 
phone-book cocktail do with a Bolonka in her purs® 
Ignore thedog, respect the duchess. You may need her 
in your corner one day. 


Damn holidays! Can it be that the old-school hair 

of the dog is still the best hangover remedy? 
Medically,no, but as Hemingway wrote, isn’t itpretty © 
thinkso? Fondas we are of quixotic causes in the South. 
it’s fairtosay that tacticalmorning-after imbibing doe> 
have its believers. My grandmother Minnie favored a 
bright, peppery Bloody Mary, which carries the sting 
you might think youneed and thewhisper ofa healthy 
choice behind its tomato masquerade. It’s the morn 
ing after, so take a bite of that chilled celery stalk and 
chin-chin, baby! But as we say in hospital work, that’s all 
just OT—occupational therapy—freighting your liver 
just asit grinds down the bucket of toxins in which you 
wereso delighted to pickle it last night. By theway, the 
biological mechanics of a hangover are lose-lose; the 
onlycureis time. Over a period of hours, the liver relies 
ontwoenzymes, alcohol dehydrogenase and aldehyde 
dehydrogenase, to break down the booze inyour taxed 
system. You may nap, gobble aspirin, and/or drink like 
asailor onleave, but no gin fizz, no Bloody, no mimosa, 
no whatever spritz, nothing you consume, including 
food, will speed up the process. The metaphoritselfis 
your reminder. Prior toarabies vaccine, folks held that 
placing the “hair of the dog that bit you” intoa wound 
would heal you. Worked out just peachy, right? 


We have a few dogwoods scattered about the 

place. Pruning suggestions? 

Acrisp, clear January day is the moment for address 
ingany Cornus florida. Don’t put it offuntil spring; cuts 
willbleed sap, andleft open, those wounds provide en- 
tryways for illness. The trees only get to twenty-fiveor 
thirty feet, so their trunks are short. Some dogwood 
characteristics seem bush-like, suchas the horizontal 
lower limbs and the propensity for generating double 
trunks, but those cause the dramatically round, full 
spring crown to extend its pinky-white coat of four- 
leafed bracts toward the ground. If it’s a young tree, 
then your first decisionis whether you want it tocarry 
ahorizontal silhouette with multiple trunks or express 
itself vertically with a single one. Within that choice 
lie infinite variations ofopening or closing the canopy. 
Tolengthenthe vertical reach ofan older single-trunk 
dogwood, you could weigh the careful removal oflower 
branches. Either way, Cornus florida of any 2&¢ bear 
adelicate, musical air you'll want to hone rather than 
blunt. Caring for them is a yearslong game much like 
that played by Japanese bonsai masters, whocall their 
bedrock tenet wabi-sabi. No, that’s not the delightful 
greencondiment served with sushi; roughly transiat- 
ed, the phrase means “beauty through imperfection.” 
Among your dogwoods, you’re not chasing perfect ton. 
You’re helping perfectly imperfect beauty be itself. 
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Southern and sophisticated, 
these curated presents will 
excite and surprise everyone 
on your list 


WISHLIST 


aeeeeees 


TAKEIT EASY 
Encourage alittle R&R by gifting 
Brumbaugh's Fine Home Furnishings 
Sundance Recliner. This plush chair comes 
in rich red or deep brown genuine leather 
andis built taller to allow those whoneeda 
bit more length to relax in comfort. 
Sundance Recliner ($3,999) 
brumbaughs.com 


TEXAS REFRESHER 

There's no better sip ona hot Texas afternoon thanthe state's 
favorite libation: Ranch Water. And no mixologist is necessary 
thanks to Epic Western's canned cocktail. Made with 100% 
Blue Agave Tequila, sparkling Mexican mineral water, lime, 
and salt, this is astocking stuffer even Santa will envy. 

Ranch Water 4-pack ($17) 

epicwestern.com 
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OUTSTANDING INITS FIELD 

This decorative item from the Arrangementis 
crafted from fifteen pieces of hammered metaland 
“hair on hide” to create a stunning artistic rendering 
ofalonghorn bull. deal as a mantel piece oran 
addition toa library shelf. You don't have to be from 
Texas to appreciate this home accent. 

Longhorn Cattle ($99) 

thearrangement.com 


SPREAD YOUR WINGS 

Bold, yet refined, this gold swallowtail butterfly 
necklace from SUM Designs is handcrafted in fine 
silver with 24K-gold inlay and 24K-gold cloisonne 
wires. Astunning statement piece, it arrivesinits 
own rosewood gift box for safekeeping. 

Silver /Gold Butterfly ($1,500) 
shirleymatteson.com 
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SNAP TO IT 

Fend off the cold with a quilted sweatshirt as 
fashionable as itis functional. This Orvis mock 
turtleneck features extra soft jersey fabric with 
quilted insulation for breathable, lightweight warmth. 
Outdoor Quilted Snap Sweatshirt ($109) 

orvis.com 


REGAL ACCENT 

Athoughtful gift for the queen in your life, this striking 
Silver Linens Jewelry pendant features the crown and 
crest of Anne of Bnttany (1477-1514), queen of France, 
adorned with a delicate 14K-gold honeybee. 

Sterling Silver Crest with 14K Gold Bee ($850) 
silverlinensjewelry.com 


TOP CHOP 

Stake your claim as the number one gift giver by 
sending your favorite grill enthusiast something from the 
Texas Roadhouse Butcher Shop. The USDA Choice, 
100 percent American beef restaurant-quality, 
hand-trimmed, perfectly aged steaks can 

be delivered right to your recipient's door. 

Texas Roadhouse Butcher Shop ($70-$225) 
trbutchershop.com 


SIPINSTYLE 


Enjoy a wee dram ina flask inspired by iconic Kentucky distilleries with 
Clayton & Crume’s glass flask. Wrapped in full-grain English saddle 
leather, the 200-mL break-resistant container can be customized 
with a complimentary monogram for an extra special gift. 

The Original Glass Flask ($125) 

claytonandcrume.com 
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LET THERE BELIGHT 

Addasophisticated radiance to any outdoor affair 
with Bevolo Gas & Electric Light's French Quarter 
nine-inch tabletop lantern. Hand riveted and 
made with antique copper, this lantern will 

give a Vieux Carré courtyard ambience 
toany alfresco meal. 

French Quarter 9” 

table top lantern($300) 

bevolo.com 


TURN ANEW LEAF 
Whether you're a veteran green thumb or plant novice, 
; Verdant Lyfe allows you an opportunity to grow a garden at home 
: with shippable species including cacti, ferns, and snake plants. 
Pink Quill Airplant Tillandsia Cyanea - In Hanging Moss Ball($39) 
verdantlyfe.com 


WELL CARRIED 

Understated yet sophisticated, 
the Welden tote from Moore & 
Giles, Virginia's most respected 
leather goods purveyor, delivers 
form, fashion, and function. Sized 
to be spacious, this bagcan 

be made all the more special 
with the personalization of your 
recipient's monogram. 

Welden Tote ($435) 
mooreanagiles.com 


GLITTER ALL THE WAY 

Share alittle shimmer this holiday season with these 
Pom Pom Earrings by jeweler Hannah Keefe from 
Fieldshop at Garden & Gun. Constructed of fine 
silver and brass, they're designed for sensitive ears. 
Pom Pom Earrings in Brass & Silver 

by Hannah Keefe ($275) 

ggfieldshop.com 
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A LUXURY HOTEL OFFERING OLD-WORLD CHARM WITH A DISTINCTIVE MODERN EDGE 


THEDEWBERRYCHARLESTON.COM 
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ROUBAIX 


EXPRESS YOUR PASSION WITH ELEGANCE 


Roubaix is a luxury accessory brand that sustainably sources the finest materials for the 
creation of exquisite hand-crafted products that allows one to capress their passion with style. 
Our collections are handmade in New York and Florida using wild alligators, 


sustainably sourced from Louisiana and tanned in Georgia. 


the Eien Bag The Lauren Bag The Bonner Crossbody Bag and 
Sia-Pocket Credit Card Holder 


Please visit us online — we are proud to offer a range of colors. 


ROUBAIX.US 


VI1(S88)ROUBAIX &|HELLO@ROUBAIX.US @| @ROUBAIX.US f| @ROUBAIX.US 


UBILEE 


A CELEBRATION OF SOUTHERN FOOD AND DRINK 
* 


ANATOMY OF A CLASSIC 


Saucy Squash 


COUNTRY HAM ANDA CHILI 
OIL DRESSING FIRE UP A 
FLAVORFUL WINTER SIDE 


By Kim Severson 


JUBILEE 


oey Ward comes from a generation of 
well-trained young Atlanta chefs who 
a decade ago pushed the city into a 
new and more adventurous chapter. 
i No place embodied that eramore than 
Kevin Gillespie's brash, delicious Gun- 
show, where Ward spent six years as 
executive chef. Now he creates bold 
dishes that honor the region’s ingredients and the 
city’s many flavors at Southern Belle (named for his 
wife, Emily) and his small tasting room, Georgia Boy 
(named for him). 
“Yes, we might have some grits ona dish, but weare 
also using kimchi,” he says. 
Ward wanted to be a chef from the moment his 


INGREDIENTS 
I medium winter 
squash, suchas 


Roasted Winter 
Squash with 


butternut oracorn 

Country Ham, 2 thsp. olive oil 
" 7 *I: Yetsp. salt 

Szechuan Chili 3 medium scallions 
G arl ic S auce, 3cloves garlic 

I tsp. fresh 
and Peanuts chopped ginger 

Il tsp. sugar 


Yield: 4 servings 2 thsp. soy sauce 


3 thsp. rice wine vinegar 
% cup Szechuan chili 
oil, or, for less heat, a 
mixture of chili oilanda 
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grandfather put him onastoolasakindergartner and 
showed him how to cook pancakes with blueberries 
they had pickedthemselves. He wasabusboy at fifteen, 
and then made pizzas. He participated in a two-year 
high school culinary arts program, during which time 
he learned kitchen fundamentals at Atlanta’s Chero- 
kee Townand Country Club. From there, he headed to 
the Culinary Institute of America. 

Experience breeds both daring and confidence, 
and it can also produce some terrific recipes. In this 
case, it’saspicy, Chinese-influenced take on Southern 
winter squash that both looks and tastes much more 
complicated than itis. Ward based therecipe onadish 
of cold, thinly sliced pork bellyin chili garlic sauce from 
Masterpiece,aSzechuan and Hunanrestaurant in Du- 
luth, Georgia, just outside of Atlanta. “That is one of my 
hands-down favorite dishes to eat,” he says. 

He starts with a quartered squash—acorn and but- 
ternut both work nicely—and roasts it with olive oil until 
its texture becomes soft and silky. While the squash is 
roasting, garlic, scallion, and ginger go into the blender 
with soy sauce and rice wine vinegar, plus a big pour of 
Szechuan chili oil. (There are several styles of chili oil 
onthe market, usually made by sizzling garlic, shallots, 
andahost of spicesin oil. Sometimes the oil is strained. 
Most often it’s poured over crushed chile peppers.) 
Ward uses a quarter cup, which makes a fiery sauce. 
For a milder punch, use less chili oil and make up the 
rest with any neutral oil. 

Thedishisabreezetoassemble. Slices of well-aged 
country ham—or prosciutto in a pinch—get a bath in 
the sauce and are then draped over the squash. The 
whole thing is finished with a sprinkle of sliced scal- 
lionsand chopped peanuts. The sweet squash makesa 
perfect foil forthe heat of the sauce, whichis balanced 
by the salty ham. It's the kind of dish, Ward says, that 
reflects the city’s evolution. “I’m doing the cuisine of 
Atlanta, a city based in the modern South with inter- 
national influences.” @ 


neutral oil toequal 4 cup 
12 thinslices aged 
country ham or 
prosciutto 

3 tbsp. chopped 

roasted peanuts 


While the squash is 
roasting, clean the scallions 
and slice the white parts 
from the green.Put the 
white parts ina blender and 
slice the greens thinly and 
set aside. 


PREPARATION Add garlic, ginger, sugar, 
Preheat oven to 350°F, soy Sauce, vinegar, and chili 
Wash the squash and oil to the blender and puree 


cut it into quarters, Rub 
with olive oil and sprinkle 
with salt. Roast ona sheet 
pan for 40 to 50 minutes, 
or untilthe flesh is easy to 
pierce with a fork. 


until the sauce is smooth 
and slightly thick. Pour 
sauce inabowland add the 
country ham, gently coating 
the slices. It’s okay if they 
break apart 


ILLUSTRATION 8 


MEET THE 
CHEF: 
JOEY WARD 


Hometown: 
Atlanta 


Itemhe would 
grab ifhis kitchen 
were on fire: 

“A really great dark 
walnut Boos Block 
cutting board.” 


Tips for homecooks: 
Properly roast 
things, specifically 
vegetables. Make 
sure the panis good 
and hot, so you get 
somecoloronthem. 
“Don’t forget that 
salt andacid go 
alongway.” 


Best tip for 
aspiring chefs: 
“I¢’s important tobe 
asponge. Trytolearn 
andask questions 
andlistenas muchas 
youcan.” 


Place apiece of warm 
squashona plate, top 
with a quarter of the 
dressed ham, a quarter of 
the peanuts, and aquarter 
of the greenonions. Note: 
Squash canbe roasted 
ahead of time and then 
warmed before serving. 
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Fancy 
Whiskey 


Cocktail 
Yield: 1] drink 


INGREDIENTS 

2oz. rye whiskey 

¥% tsp. simple syrup 
¥ tsp. curacao 

3 dashes Angostura 
bitters 

Orange twist, 
forgarnish 


PREPARATION 
Combine liquid ingre- 
dients ina mixing glass 
and stir withice until 
chilled. Strainintoa 
small coupe; garnish 
with orange twist. 
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ee - = 


twaslikea fistfight to sell the stuffyears ago,” 
says Joe Magliocco, the president of Michter’s 
Distillery in Louisville. Heis talking about the 
early aughts, when rye was still considered a 
fusty, outmoded whiskey that interested few. 
Onsales calls, he’d hear, “Who the hell wants 
aten-year-old rye?” That’sall changed now. 
Michter’s pours up the long history of 
American whiskey in a short tumbler. The company 
datesall the way back to 1753, whentwobrothers, John 
and Michael Shenk, founded a namesake distillery in 
Pennsylvania. As with many such outfits, the follow- 
ing centuries brought ownership and name changes: 
Shenk’s became Bomberger’s in the mid-nineteenth 
century, then Pennco, then finally, in the 1950s, Mich- 
ter’s—aportmanteauof Michaeland Peter, the names 
of one of thenew owners’ sons. 

Then, inthe late 1980s, thedistillery declared bank- 
ruptcy and was abandoned. Enter Magliocco and his 
partners, his brothers John and Nico; their father, 
Tony, had distributed Michter’s in New York City, and 
Maglioccohad peddled the brand himself onesummer 
during college. With the help of adviser and longtime 
whiskeyman Dick Newman, the brothers launched 
their new business after buying the abandoned Mich- 
ter’s trademark for $245 in 1997. With that in hand, 
they went about selling the best whiskey they could 
come up with. 
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DRINKS 


Louisville 
Legend 


A FABLED WHISKEY MAKESA 
FANFARED RETURN 
By Wayne Curtis 


At first, they set up operations in Louisville 2 
started buying bulk rye and bourbon produced atoe 
er distilleries, aging it further in a variety of barres 
Then they worked with an established (but unider= 
fied) distillery to make whiskey to their specificatsec= 
(Maglioccolikens this to borrowing another's kitche= 
They finally built their own distillery on the outskirts 
thecityin 2012, began barreling there threeyears late 
andthen openedasecond showease distilleryand v= 
tor’scenterinan1890 building downtownin 2019. Th= 
also bought anow 205-acre farm just over an hour free 
Louisville so they could grow their own grainsand2= 
their spirits in climate-controlled warehouses there 

During that time, rye moved from theshadowy wine 
of drinking culture to the bright light of center sta= 
Noonescoffs at aged spirits these days, and Michter => 
has become something of a cult whiskey, with cole< 
torsclamoring for theharder-to-find among thedoze= 
plus releases. The ten-year bourbon turned heads = 
2020, when a barrel of it sold at auctionin London f 
$209,462, setting what was then aworld record. W oc] 
spread about the company’s other releases, include 
its vaunted and vanishingly rare Celebration bend-| 
Magliocco says he’s heard of bars offering it for S170 
pershot. 

While the release of the distillery’s ten-year ryeare 
bourbons have become major holidays on the whishe 
lover’s calendar, bottles aren’t guaranteed ~Michter: 
didnot dropaten-year bourbon in 2022, for instance 
“We're fortunate that we’rea privately held company 
Magliocco says, as that allows them to deliver whiske 
when they deem it ready rather than to appease stocs 
holders. “We're not two kids witha bathtub,” he ads 
“but we’re certainly not a multinational.” ; 

Thankfully, the company’s flagship US‘! Kentuck: 
Straight Rye can be found more easily and retails fz 
an affordable $50 or so. And while the rye’s briz~ 
vanilla essence and touch of dried citrus peel makei 
ripe to be enjoyed on its own, it also sings In the Far 
cy Whiskey Cocktail. With a splash of orange Curags 
and an orange peel garnish, this classic gets adapter 
here, appropriately, from Straub’s Manual of Mixec 
Drinks, first published in 1913 by Jacques Straub, wh 


had been the manager of yet another Louisvilleclass: 
the famed Pendennis Club. 8 
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MILVER LINENS JEWELRY 


STERLING SILVER AND 14K GOLD 


HANDCRAFTED 


INSPIRED By HISTORY 


THE HONEY BEE IS CONSIDERED TO BE THE OLDEST EMBLEM OF THE 


SOVEREIGNS OF FRANCE WITH ITS ROYAL CROWN AND LITTLE “BEE QUEEN,” 


THIS PENDANT THREADS CENTURIES OF HISTORY AND SYMBOLISM TOGETHER 
ADORNED WITH ANNE Ducuess oF Brittany’s (1477-1514) 


Yen CROWN AND CREST, YOU WILL BE WEARING THE CROWN OF THE ONLY 


—* 
~~ QUEEN TO BE MARRIED TO TWO FRENCH KINGS ~~ 


o 
:.@ * 


\. Lynpa HENGLEIN — ARTIST 


etx 2 
silverlinensjewelry.com 903.356.4723 Sa 


TRADITIONS 


Turning the Tables 


THE UNFORESEEN PLEASURES OF UPENDING A TIME-HONORED HOLIDAY MENU 
By Ashleigh Bell Pedersen 


ortland, Tennessee, was a town SO small 
that the arrival of Mamma’s grandchil- 
dren—my mother and her four siblings 
among them—got announced in the local 
paper. They came during summers and 
holidays, filling the large white clapboard 


house. | imagine my great-grandmother 

preparing for their visit, bustling over 
the yellow-tiled floor of her kitchen, bet 
doors—including to the scre 


sleptnearly year-round;tothe 


root cellar. 


Inold photographs, Mam 


ma—Wwhodied before| Was 
born—appears invari ablys 


tern, her Pursedlips form. 
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ing an exact horizontal line. But by all accounts, her 
outward restraint belied an inner exuberance—alove 
of daily lifein its small domestic glories. 

Her kitchen was the hubof that daily life. When her 
srandchildren came to Portland, she fried green -? 
ples dusted with cinnamon and sugar, and corn a 
baconand &88s; she made toast with brown aagepen 
butter that melted intoagooey delight. She baked con- 
Stantly: Japanese fruit pies with white raisins, pecans, 
and coconut, Strawberry Piesin late spring, apple pies 
inthe fall.On holidays, she made anabundant amount 
ofher most famous dish—known simply, many gener 
ations later, asMamma ’srolls, 


@mma’s rolls take Southern comfort food to the 
Next level, Th 


ey offer g SMorgasbord of subtle flavors 
and textures in one 


. .__- UNassuming doughy disk. Toalt 
Yeetness pairs With a yeasty, sour quality; thei 
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THE ORIGINAL 
GLASS FLASK 


finally—a flask to matchgt 
quality of the SPpixigat c 


LEATHER WRAPPED 4 HEIRLOOM 
ROCKS GLASSES f+ MESSENGER 


Serer eer, 


smooth tops are dusty with flour. They 
are impossibly soft and denseat once, and 
best served with an oozing pat of butter. 
When I was growing up, they were a staple 
of every holiday. 


WITH HARDWORKING MIDDLE-CLASS 
parents, my siblings and! were among the 
“latchkey kids” of the eighties andnineties. 
Meals were often quick and easy: macaroni 
and cheese, boiled hot dogs, Hot Pockets, 

The holidays, however, were special. De- 
spite three children and twelve-hour hos- 
pital shifts, Mom always found the time 
and energy to make our favorite family 
recipes—most passed down from her own 
mom and from Mamma before her. At 
Thanksgiving, she turned out a spinach 
casserole with four kinds of cheese, am- 
brosia salad, mashed potatoes, and—of 
course—Mamma’s rolls. One month later, 
at Christmas, she made it all again. 

1 did not inherit this commitment to 
cooking, and stick with meals | can throw 
together in minutes: scrambled eggs, or 
precooked chicken sausages over a bowl 
of prewashed mixed greens. Even so, | get 
inconsistent results. The sausages often 
wind up burned, the eggs dry and clumpy. 
Whenlattempt tosoft-boileggs,theycome 
out toorunny, or else fully hard-boiled. 

Allofthecare that made Mamma’s food 
so memorable and that | find so daunting, 
my younger brother, JD, inherited instead. 

If Mamma is a symbol of Southern 
quaintness, JD is the opposite. In each ear- 
lobe, he sports gauges the size of aquarter. 
His dark, often tangled hair falls far past his 
shoulders, and he wears black jeans anda 
flannel shirt even during the humid Virgin- 
iasummers. 

In the kitchen, JD is meticulous if not 
downright obsessive. Unlike his sister, he 
getsconsistently soft-boiled eggs—and es- 
tablishing consistency seems, in fact, to 
drive his cooking. | once watched him pluck 
exactly twenty-four basil leaves foraroast- 
ed salmon dish. He measures ingredients 
and even coffee grounds to the gram. If 
he sees me eyeballing my own grounds, | 
can sense him holding back commentary, 
and—even if no words are exchanged—the 
airintheroom turnsslightly taut. 


MY BROTHERIS EIGHT YEARS YOUNGER 
than me, and when we were both still chil- 
dren, | loved looking after him. remember 
holding him as a baby while he napped on 
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my shoulder. | liked taking over bedtime 
routinesat night, reading him stories until 
he fellasleep. 

Then, whenhewasinelementary school, 
a family friend with whom he’d shared a 
close bond died unexpectedly. In his grief 
and confusion, JD's behavior spiraled. He 
acted distant one day, volatile the next. He 
had angry, sometimes violent 
emotional outbursts. Atsome 
pointin my parents’ long quest 
for answers, hewas diagnosed, 


no 


In December 2020, | flew back to Vir- 
ginia for Christmas, eager, after our first 
pandemic year, to enjoy our usual holiday 
comfort foods. JD had other plans. For 
days, he worked to prepare an all-new 
menu, talking excitedly about vegetables 
Wellington—a play on beef Wellington— 
and the brisket he’d smoke on the char- 
coal grill. | heardnomentionof 
my beloved traditional dishes. 
and secretly, | was disgruntled. 
I wanted to be grateful that he 


at only eight yearsold, with se- IREMEMBER was doing all of the work while 
vere depression and anxiety. IT VIVIDLY: | sat fireside with a glass of 
Occasionally, I would try to THE FLAKY wine—but these were not the 
come up with an activity that PHYLLO, THE recipes passed through gen- 
would force us to bond again. CRUNCH OF erations, the ones that have 
One summer, | took him bowl- CASHEWS, always created for me what 
ing—not considering that new THE cooking now creates for my 
activities caused his anxiety SWEETNESS brother: something consistent 
to spike. After we got our OF ROASTED andcomfortingin an unsteady, 
shoes on and the lane set up, CARROTS, painful world. 
he shut down, refusing to bowl. THE WAY When dinner was ready, my 
I couldn’t understand. | felt THE HERBS family and I took our plates of 
hurt—thenangry. I barely spoke MINGLED foodand gatheredonthecouch 
to him as we crossed the park- WITH THE and easy chairs in our living 
ing lot tomy beat-up car. MUSHROOMS room, surrounded by the soft 


Looking back now, I see us 
both more clearly: two vulner- 
able kids stalking across the 
glittering asphalt. One scared 
of the world; one scared to see how much 
each of us, in our own ways, was suffering. 


JD WAS TEN WHEN I LEFT HOME FOR 
college in Richmond, followed by moves 
to Pittsburgh for graduate school; to Aus- 
tin, Texas, to start my writing career; and 
finally, back east to Brooklyn, where | live 
now. My brother stayed in Virginia with 
my parents, and when | would go home 
for the holidays, the same sadness, anger, 
and helplessness that I felt when we were 
younger came alive again, deep in my stom- 
ach, like a bundle of exposed live wires. In 
those moments, it could feel like so little 
had changed. 

JD’s interest in cooking, however, kept 
expanding—and grew to include holiday 
meals. At first, Mom continued making 
our Southern staples, and my brother took 
over the meat. One Christmas he prepared 
both a prime rib roast and roasted cha- 
teaubriand—a juicy center-cut tenderloin 
withared wine sauce. He juggled theroasts 
inasmalloven,somehowtiming them both 
tocome out at the perfect temperature, at 
the perfect moment. 


oy 


glow of the synthetic Christ- 

mas tree. My brother stoodea- 

gerly inthe kitchen, asheoften 

doeswhile we try whatevernew 
dish he’s made. Skeptical, 1 dugintomyslice 
of vegetables Wellington. 

| remember it vividly: the flaky phyllo, 
the burst of flavors and textures. Rather 
than offering our usual exclamations of 
praise, we ate quietly, savoring thecrunch 
of ground cashews; the sweetness of 
roasted carrots; the way the herbs min- 
gled with the smoky quality of the mush- 
rooms—and I sensed something deeper 
than taste itself. In the kitchen doorway, 
JD beamed. 

Our familiar family recipes remain a 
connection toour past—to Mamma’sgood- 
ness and groundedness, to Moms Her- 
culean effort to make our childhood holi- 
days comforting and special. And though 
atourmostrecent holiday meals, | request- 
edthereturnofMammia’s rolls (and helped 
prepare them), my brother’s new dishes, 
andthecare he pours intothem, haveush- 
ered insomething surprising: aconnection 
to the deliciousness of the present—and 
to a long-haired, meticulous individual, 
finding his own steadiness in the kitchen, 
introducing us to flavors we hadn’t known 
we wanted. @ 
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owls, ton for its exceptional restaurants, cafes and bistros, Birmingham continues to set the 


standard for what a food scene ’should be. But aside from our award-winning dishes, what you'll also find here 
is a place rich with history, filled with music, art, culture and southern hospitality. So pull up a chair at 
The Dinner Table of the South. And dig in to everything we have to offer. 


inbirmingham.com |! 800 - 458 - 8085 
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WHAT'S IN SEASON 


Sweet on Grapefruit 


A TEXAS CHEF SHARES A SURPRISING SECRET FOR MAKING THE 
MOST OF A WINTER FAVORITE 
By Jenny Everett 


few years ago, chef Aaron Bludorn, avet- 
eran of New York City’s renowned Café 
Boulud, moved to his wife’s home state 
of Texas—and he brought his love of all 
things bitter with him. “It’s one of my 
favorite flavors,” says the executive chef 
and owner of Bludorn in Houston. “Ne- 
gronis are my go-to,and love radicchios, 
black coffee, and, of course, grapefruit.” Once called 
“the forbidden fruit,” the grapefruit made its way 
to Texas in the 1800s via Spanish missionaries. The 
famous Ruby Red was discovered in the 1920s and 
spawned other red grapefruit varieties, which became 
popular for their subtle sweetness. That flavor peaks 
inthe winter months, so now’s the perfect timeto pick 
one upat the farmers’ market (or order directly froma 
Texas or Florida farm). If you select your fruit, the chef 
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recommendsscraping alittle of theskin with your nail. 
Give it a sniff, and you'll have a good indication of the 
flavor. It shouldalsobe heavy forits size, which lets you 
know it's plump with juice. For a main meal that cele- 
brates this seasonal treat, turnitinto an herby winter 
salad (see recipe) to pair with salty seafood. Of course, 
you can always just halve the fruit and scoop out the 
segments for a healthy breakfast. But even if you're 
not a superfan of bitter foods, resist the urge to dust 
it with sugar, which just covers up the beautiful flavor. 
Instead, use a trick Bludorn learned from his grand- 
father: Sprinkle it with salt, which helps tame the bit- 
terness and brings out the fruit’s natural sweetness. 
Oh, and that delicious zest you sniffed makes oneheck 
of asimplesyrup for cocktails. “Grapefruit are so fresh 
this time of year,” Bludorn says. “They’re sweet and 
slightly bitter, firmand juicy. They’reareal delicacy.” © 


ILLUSTRATIO 


THE CHEF 
RECOMMENDS- 


Easy 

Winter . 
Grapefruit 
Salad 


Yield: 4-6 
servings 


INGREDIENTS 

I butb fennel, 
shaved (on 
mandoline) or 
sliced thin 
Itsp.seasalt 

(or to taste) 

I tsp. olive oil 

I lemon, juiced 
and zested 

2 grapefruit, 
peeledand 
segmented, and 
zest of I grapefruit 
reserved 

I tbsp. capers, 
chopped 

10 oil-cured black 
olives, sliced 

'% bunch parsley, 
chiffonaded 

10 mint leaves 

¥% tsp. fennel pollen 
I tbsp. bottarga 


PREPARATION 
Inabowl,season 
fennel with salt, then 
fold in olive oil and 
lemon juice. Ona plate, 
lay out grapefruit 
segments, and place 
shaved fennel ontop. 
Sprinkle with capers 
and olives, and garnish 
with parsley, mint, fen- 
nel pollen, lemon zest, 
grapefruit zest,and 
bottarga. Sprinkle sea 
salt ontop and serve 
with fresh seafood 
(Chef Bludornrec- 
ommends seared 
seascallops). 


TIP: Youcan find 
fennel pollenin the 
spice department 
at most specialty 
grocery stores. 
Otherwise, ground 
fennel seeds area 
good substitute. 
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From left: The Poole’s 
signature macaroni 
au gratin; Kaitlyn 
Goalen (left) and 
Ashley Christensen 
in front ofa photo 
by the artist Bill 
Bamberger,an 
opening gift. 
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BY JOHN T. EDGE 


Poole’s Party we 


CHEF ASHLEY CHRISTENSEN’S FLAGSHIP MARKS FIFTEEN YEARS OF Cay 
BRINGING MAC AND CHEESE AND MOXIE TO RALEIGH 


deep white bowl, moundedwithelbow reflects back toitscommunity. 


noodles wrapped in a blanket of Jarls- Before December 2007, when Poole’s opened, the 
berg, Grana Padano, and sharp white —_ outside worldoftensawRaleighas the culturaland cu- 
cheddar, graces every third table. The linaryalso-raninatriad of North Carolinacities dom- 
blackboard menu on the wall above _ inated by Chapel Hilland Durham. Red mud coursed 
red vinyl booths lists macaroniaugra- downtown streets, runoff from construction of th 
tin as a side dish. That’s ungenerous. nearby convention center. Too few people salva 
At Poole’s, Ashley Christensen’s bistro- thosestreets. Thencame Poole’s. Atits tables, forki 
meets-diner in downtown Raleigh, that macaroniis _intovinaigrette-dressed saladsof Bibblettuceto 2 


Pped 
n, Ra- 
urant, 


appetizer, entree, side, dessert—and talisman.Gone __ with fluffy white bonnets of shredded Parmesa 
craggy and brown beneath the broiler, it’s a marker _leighpeoplelearnedtoexpectmorefromaresta 
of the goodness this restaurant puts on tables and = and more fromtheircity. 
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Deli Up 


A Raleigh 
sandwich beacon 


Owner Matt Fern 
works the counter at 
(ish) delicatessen, a 
newish Italian Jewish 
Southern deliin 
Raleigh's Oakwood 
neighborhood. He 
banters withregulars 
whocome for weekday 
breakfast sandwiches 
of soft-scrambled 
eggs, corned beef,and 
American. And week- 
end brunches of beef- 
fat-fried fingerling 
potatoes, paved with 
pastrami burnt ends. 
Fernchannels the old- 
guard deli tradition of 
lining the walls with ce- 
lebrity glossies. Along 
with Snoop Dogg and 
Jon Bon Jovi, there's 
William Shatner with 
Raleigh chef Cheetie 
Kumar. And Fern with 
Ashley Christensen, 
his old boss from 
Poole’s.—JTE 


Clockwise from top 
left:A black-tea- 
brined pork chop with 
rice grits; welcoming 
windows; enjoying 
amealat the horse- 
shoe counters. 


Christensen revived aspace with ahistory. Poole’s 
began in 1945 as a pie shop that then morphed into 
aluncheonette. Generations of college students and 
factory workers came here to eat meat-and-three 
plates. When Robert “Fox” Christensen, Ashley’s late 
father, moved to Raleigh after highschool tosell news- 
paper ads, he stood inline here tograbachrome and 
red leather stool at one of thetwohorseshoe counters 
by the door. 

The bones of the restaurant that Fox Christen- 
sen knew remain. Topped in green For- 
mica now faded to chambray, those old- 
fashioned counters still draw. But Poole’s 
isnotathrowback. Fifteen yearsago, when 
Christensen opened, she painted the ceil- 
ing tiles bright silver and thetrimaglossy 
black, built a playlist around indie phe- 
noms like Neko Case, and replaced the 
back-bar coffeepots and tea urns with 
stocks of Burgundy and bourbon. Seen 
through her eyes and aspirations, this 
old diner, in her old college town, would 
becomea laboratory for progress, a place 
witha past, ideal forimagininga future. 

Christensen wrote an opening menu 
that revolved around gently reinvented 
classics, likearoasted halfchickenserved 
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atop whipped potatoes. Swaddled in a sauce made of 
double-reduced chicken stock, that dish, along with 
that macaroniand that salad, shows on the blackboard 
today. Onarecent Saturday night, | joined Christensen 
and Kaitlyn Goalen, her spouse and the executive di- 
rector of their company, for dinner at Poole’s. 

They ordered everything that remains from the 
opening menu. And a whole bunch of newer dishes: 
Beef tenderloin carpaccio, dressed with tarragon 
horseradish buttermilk, crowned by fried matchstick 


potatoes. Braised greens, spiked with chile flakes 
and garlic. Black-tea-brined pork chops, served atop 
rice grits bound by sweet corn. And a roasted ba- 
nana creme caramel, showered with crumbled vanil- 
la cookies. A smile on my face, I watched them watch 
their flagship come alive. And I listened as regu- 
lars stopped by our table to reminisce about beloved 
dishes and dinners. 

The Raleigh skyline has soared in the years since 
Poole’s opened. Andsohas Christensen. She’s wonthe 
big food world awards and picked upan honorary doc- 
torate from NC State, her old university. For her work 
inthe kitchen, andas an inspired fundraiser for local 
and national causes, Christensen has earned the re- 
spect of chef peers across the nation. The AC Restau- 
rants portfolio now includes three more restaurants, 
a bar, and acatering company. 

Chefs run risks when they expand beyond the res- 
taurant on which they built an audience. Regulars 
fret, wondering if they'll get lost in the shuffle. Pil 
grims, onthe trail of the next great restaurant, worry 
they’ve arrived too late to the party. Christensen has 
sidestepped those concerns by growing Poole’s from 
a chef-driven experiment into a classic restaurant, 
devoted to repertory cooking and to the guests who 
gather at those horseshoe counters. 


vat yA 


I first dined at Poole’s a few weeks after it opened. 
I’ve returnecl a couple dozen times, despite living two 
flights and seven-hundred-plus miles away. In those 
lipstick-recdl booths, I’ve begun raucous dinners with 
bourbon and macaroni au gratin and ended with cal- 
vados and late-night karaoke. What began at Poole’s 
has tentacledthrough mylife. AsI worked togrowthe 
Southern Foodways Alliance in the 2010s, Christensen 
emerged as a generous benefactor and connector. 
When Christensenand Goalen marriedin 2019, istood 
proud before them and their loved ones as officiant. 

This is a roundabout way of saying, I’m not an im- 
partial observer. deeply connect to this restaurant, 
the people whorunit,and the many people wholoveit. 
In January, people like me fromall kinds of places will 
converge in Raleigh to celebrate what Poole’s has ac- 
complished and where it’s headed. The restaurant will 
stage panel discussions about the hospitality indus- 
try. And host guest-chef dinners. To get ready, Poole’s 
will prep bowl upon bowl of macaroniau gratin. Each 
willemerge from the broiler capped by arumpled shag 
of brownand bubbling cheese. But just fivedinerswill 
pickupabowltofinda Willy Wonka-style golden tick- 
et taped to the bottom, entitling the bearer toa year 
of gratins. Instead of Fizzy Lifting Drink, Poole’s will 
pour Champagne. @ 


COLLECTIVE; 


In those 
lipstick-red 
booths, I’ve 

begun raucous 
dinners with 
bourbonand 
macaroni 
augratinand 
ended with 
calvados and 
late-night 
karaoke 
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A One-Stop-Shop Vacation 


An all-seasons beach vacation—complete with world-class shopping 
and dining—can be yours at Kiawah’s Freshfields Village 


There is something magical about pulling up to Kiawah Island, 
rolling down the windows, and letting a welcome committee of live 
oaks draped in Spanish moss greet you. That’s how Charlotte, North 
Carolina, makeup artist and content creator Lindsey Regan Thorne 
describes the scene that heralded her family’s September arrival to 
the South Carolina Sea |sland. In partnership with Garden & Gun, the 
Thornes spent one dreamy weekend inhaling the salt air, shopping, 
and relaxing with one another. 

The Andell Inn’s proximity to Freshfields Village's palmetto-tree- 
studded shopping and dining destination makes vacationing with 
children there not just easy but a pleasure. “We were so thankful for 
La Tela Pizzeria for the perfect late-night snack uponarrival,” Thorne 
says. “We called from the car, and pizza was waiting for us when we 
checked in.” The family was able to enjoy an in-house breakfast atthe 
Inn the next morning before discovering the day’s first amusement: 
Cars & Coffee. Every month, Freshfields invites antique car owners 
to cruise the Village Green—a welcome bit of entertainment for the 
family’s children, Henry (age eight) and Olive (age five). 

“Once the caffeine kicked in, Mama was ready to shop!” Thorne 
says. Freshfields Village is home to three dozen boutiques and gal- 
leries, offering a full day of retail therapy. Highon her must-visit list was 
SHOWROOM, a multibrand women’s boutique. Nearby, shoppers 
eager to perk up their interiors can find a vast array of designer fur- 
nishings at GDC Home. ifthe accessory in mind is one of the personal 
variety, Peyton William Jewelry offers coastal-accented adornments 
featuring nature-inspired materials. And if you decide youneed anew 
look while on vacation, Luminary Is filled with chic designer labels. 

But perhaps the best surprise was Thorne’s discovery of Palmet- 
to Scent Studio. “I was thrilled to create my own fragrance. | chose 
notes of sea salt and sandalwood to create a scent that will always 
make me think of Spanish moss and Kiawah hospitality.” 


Freshfields Village ts ideally located to = Kiawah Island's open- 


provide all the creature comforts neces- o irenpre Village 
offers shoppersan 
sary for a perfect weekend by the shore. sssatimantotdig 


And the best way to get your toes to the 
sand, Thorne says, is on two wheels, el- 


options, diverse bou- 
tiques, and outdoor 


ther your own or via bicycle rentals from accessories andgear 
SeaC S tomake the mostofa 
vai Ba si Lowcountryvacation 


“One of our favorite things about Kiawah 
is how bikers always greet each other with a warm ‘Hello! How 
are y'all?” she says. A wide cement path leads beachgoers from 
Freshfields past stunning salt marshes filled with great egrets and 
wood storks and straight to the Atlantic. After the family’s spin, 
FortyEight Wine Bar & Kitchen made a calm space to share a 
bite and favorite memories of the day. With many dining options, 
Freshfields has something to sate every taste including high- 
end date-night dinners at Hege’s; upscale beach eats, like hand- 
made sandwiches, at the Station; or fabulous gourmet bites from 
Café Eugenia. 

Inbetween meals, Kiawah offers more than just surf and sand. At 
the Kiawah Beach Club the Thornes took full advantage of three 
luxurious pools, elevated poolside dining, and comfortable lounge 
chairs. Visitors also have access to Beachwalker Park, an ocean- 
front, dog-friendly public beach. And when families have exhaust- 
ed their sand castle construction energies, a stand-up paddle- 
board trip or kayak tour through the tidal creeks provides an 
up-close view of Kiawah’s vibrant ecosystem. 

“Needless to say, we lingered to savor the salty air as long as 
we could before venturing back to Charlotte,” Thorne says. Butit 
was with contentment that the Thornes hit cruise control heading 
back up I-26. “I know our kids will lovingly look back on this trip to 
Kiawah’s Freshfields Village.” 


PLAN YOUR KIAWAH GETAWAY AT FRESHFIELDSVILLAGE.COM 
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FEBRUARY 17-19, 2023 | CHARLESTON, SOUTH CAROLINA | SEWE.COn 


For more than 40 years, Charleston has hosted one of the most beloved events 
in the Southeast. SEWE is a celebration of the great outdoors through fine 

art, live entertainment, and special events. It is where artists, conservationists, 
collectors, and sporting enthusiasts come together to enjoy the outdoor 
lifestyle and connect through a shared passion for wildlife. This Is SEWE. 
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Clockwise from far left: 


ALL-TERRAIN VEHICLES 
Consider the Trafalgar boats by 
Fairfax & Favor a forever gift— 
one that only gets better as the 
yeors goon. The subtle navy blue 
side ponels moke themacinchto 
slip onand off, and their stylish 
look means they work as well in the 
office as they doin the field (S330; 
fairfaxandfovor.com). 


GIVING SNAPS 

This hordworking shirt from 
Texas's Tecovas, with its breath- 
able cotton denim and Western- 
accented pearl snaps, comesin 
five hues for stocking up (S88; 
tecovas.cam). 
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POCKET PROTECTOR 

The familiar sight of pelicans in 
designer Billy Reid's hometown of 
Florence, Alabama, influenced the 
print of his cotton bandanna (S58; 
billyreid.com). 


ASTI 


TREASURE BOX 

Stack, mix, and motch Trove’s col- 
orful collection of pint-size lacquer 
Jewelry boxes, including this dusky 
blue number, or slip one in your 
suitcase—they're the optimal size 
for travel (S3-49; trove.store). 


GOODLOOKING 
Designed for both sight fishing 
and everyday wear, the polarized 
Palmas sunglasses by Costa Del 
Mar filter out both harshglare 
off the water and blue light from 
screens (S191; costadelmar.com). 
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_ TROPICAL TOUCH 
The exotic pandan plant 
sparked the shape of JANUS et 
Cie’s sculptural, handcrafted 
bone-china bud vases ($60- 
$160; shopjanusetcie.com). 


_ CIRCLE OF LIFE 


Stash your car keys on (or 
create wall art with) this birch 
mini tray, a joint effort between 
the artistsat Patch New York 
and Avenida Home featuring 
delightful caterpillars, 
butterflies, and flowers ($9; 
patchnye.com). 


LIGHT THE WAY 

Zafferano America's handsome 
portable lamp mimics the soft, 
flattering glow of candlelight, 
making itt ideal for indoor and 
outdoor suppers alike ($149; 
zafferanoamerica.com). 


_ ACUT ABOVE 


This might just be the best 
mail-order pecan pic on the 
market—and, gasp, it doesn't 
contain syrup of any kind. 
That’s because Texas's Empo- 
rium Pies instead employs 
caramelized butterandbrown 
sugar tocreate a deftly balanced 
sweetness, all nestled ina short- 
bread crust ($90 via Goldbelly, 
emporiumpies.com). 


_ MOONSTRUCK 


Jewelry designer Monica 

Rich Kosann looked to the 
celestial beautyand symbolism 
of the crescent moon for this 
eighteen-karat-gold pendant 
adorned with freshwater pearls 
and diamonds ($5,250; 
monicarichkosann.com). 
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TRAVEL anne 
Se 2 


It’s our pleasure to invite you to our all-inclusive 
private property on the banks of Montana’s Clark 
Fork River. In a sea of ranches across the wild 
West, RiverView Ranch is a breath of fresh air. 


With over 1,000 acres of land to explore, lavish 
accommodations, and countless adventures to be 
had, RVR is Montana’s best kept secret. Reserve 
the entire Ranch for the family vacation of a lifetime 
or one of our exquisite suites for an intimate escape. 
Whatever the occasion, we've got you covered. 


“& WesTERN we 
WWW.RIVERVIEWRANCH.COM «+ (406)-382-9020 
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Clockwise from far left: 

WINGS OF DESIRE 

The showstopping butterfl. [7] 
earrings by the Brazilian jewelry 
designer Silvia Furmanovich, 
offered by Tiny Godsandseen 
hereina petiteand (far right) 
larger size, highlight her talent for 
intricate marquetry and feature 
eighteen-karat-gold and diamond 
embellishments ($4,620 foreach 
size; tinygods.com). 


~ BOTTLE SERVICE 
Why leta fine tipple take on the 
tinny taste ofa metal flask? Opt 
instead for this monogrammable, 
full-grain-leather-wrapped glass 
take by Kentucky's Clayton & 
Crume, complete witha brass cap 
and funnel ($125; claytonand 
crume.com). 


- HANDY-DANDY 

The bladesmiths at 150-year- 

old Béker designed this stunning 
knife, whose look suggests the 
flanks ofa brook trout and whose 
size and grip lend themselves toa 
variety of outdoor tasks —whether 
around the yard oronthestream 
($150; orvis.com). 
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DEEP DIVE 

Breitling’s new Superocean 
Automatic 46 offersa modern 
riffonapared-down timepiece 
from the brand’s storied history 
insixties scuba-diving culture; 
now the watch, with its rubber 
band, resists shocks. sand, and 
salt water, and sports @a70 ian 
easily read underwater ($4,799; 
breitling.com). 
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Gift Guide 


From far left 


FLIGHT OF FANCY 

Weave a string of East End Press 
recycled-paper butterflies into 
garlands, wreaths, and trees 
foranature-themed holiday (SI4; 
eastendpress.com). 


ALL AFLUTTER 

Add more bold butterflies with 
this exuberant new aqua stocking 
by Jonathan Adler (S128; 
Jonathanadler.com). 


WILD FINISH 

Complete the scene with hand 
sculpted and painted acrylic 
butterfly ornaments, the most 
recent collaboration between the 
Loutsiano artist Brad Bourgoyne 
and Fig & Dove (S40-S55 each; 
figanddove.com). 


TASTE TEST 

Give the gift ofrelaxation witha 
box of Molly J. CBD gummies in 
inventive flavors suchas plumcar 
damom andelderflower grapefruit 
(S99-S120; mollyj.life) 


WRAP STORY 

This silk twill scarf highlights the 
surrealist imagery of Valero Doval, 
one of the many artists whose work 
the designersat DESEDA show- 
casein spectacularly vivid form 
($275; shopdeseda.com). 


CROWNING GLORY 

Deck yourself this season withan 
ethereal rosemary-inspired brass 
headband by the Georgia-based 
jewelry designer Mary Frances 
Maker ($395; ggfieldshop.com). 
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Clockwise from top: 


- BUGGING OUT 
Add asurcee too wrappedgift 
by tying ona mercury glass bee- 
tle or ladybug by Cody Foster 
($18-$20 each, $58 for set of 
three; fritzandfraulein.com). 


_ SEASON'S GREETINGS 
The needlepoint pillows from 
Furbish in Raleigh each take 
twenty hours tocreate, and 
their messages, both sweet and 
saucy, add a wink of wit to the 
old-fashioned craft ($100-$108 
each; furbishstudio.com). 


_ SOFT LANDING 

Virginia’s Moore & Giles incor- 
porates elements of high-end 
footwear intoits slippers, such 
as the curved toe and Spanish 
shearling lining seen here ($195; 
mooreandgiles.com). 


| PARTY POPPERS 


These festive striped glasses 
from the tabletop shop the ARK 
Elements get hand painted 
in Spain with all manner of 
ribbon-candy hues ($52 each; 

| thearkelements.com). 


~ BARNONE 


The Arkansas chocolatiers at 
| Markham & Fitz use Nicara- 

guan chocolate, caramelized 
| pecans, and black salt in this 
| stocking-stuffer-worthy bar 
| ($10; markhamandfitz.com). 


_ WRITE STUFF 

| Banish bori ing paper goods, 
journals, and calendars for 
good with the punchy designs by 
Semikolon, suchas this luxe lav- 
| ender and tangerine notebook 

($26; semikolon.us). 


" DRAMATICLASHES 

| This silk sleep mask, available 
in seven gorgeous colors, by 

| Leontine Linens in New Orleans 

| nods to Hally Golightly’s famous 
versionin Breakfast at Tiffany's 

| ($125; leontinelinens.com). 1G 
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Soak Up the Sun 


EMERALD-GREEN WATERS AND CULTURAL 
BONA FIDES MAKE IT EASY TO DISCONNECT 
FROM DAILY LIFE INST. PETE/CLEARWATER 


he Florida sun might not actually shine 
brighter over St. Pete/Clearwater, but with 
361 days of sunshine per year, it certainly 
shines more often. And with an average 
annualtemperature of eighty-one degrees, 
there’s no bad time tovisit this picturesque 
stretch of the American GulfCoast. Asklo- 
cals, though, and they'll tell you that March, 
April,and May offer aglimpse of the two seaside commu- 
nities at their best; the days are warm enough to take ad- 
vantage of water activities at the water’s most stunningly 
clear time of year. 

Situated on the Pinellas Peninsula—bounded by 
the Gulf of Mexico on one side and Tampa Bay on the 
other—the communities of St. Pete/Clearwater invite 
visitors to get out on the water at every opportunity. 
The area’s forty-two artificial reefs allow scuba enthusi- 
astsa glimpse beneath the surface of thewarmcrystalline 
waters, but they also prove fertile fishing grounds for 
experienced and novice anglers alike. There are plenty 
of places to dip a paddle in the water or get a boost of 
adrenaline from a thrilling kiteboarding session, but to 
truly experience the wild natural beauty of this unique 
Florida destination, try one of the area’s pristine state 
parks, including Honeymoon Island and Caladesi Island. 
To really get off the grid, book aClear Kayak Tourat Shell 
Key Preserve, a 1,828-acre protected area at the mouth 
of Tampa Bay, which includes the small barrier island 
known as Shell Key. The remote island is completely 
undeveloped and only accessible by boat. While you 
paddle, keep your eyes open for the dolphins, manatees, 
sea turtles, shorebirds, and other animals that call these 
emerald-green waters and untouched beaches home. 


 . 


And if you just want to stretch 
out on your beach towel with the 
latest bestseller, St. Pete/Clearwa- 
ter delivers on that front, too. But 
with thirty-five miles of soft, sug- 
ar-white beaches, how do you choose 
your spot? For easy city access, try 
Clearwater Beach or St. Pete Beach, 
but plan accordingly to secure your 
slice of prime Gulf Coast real estate. 
On Sand Key and Caladesi Island, you can find quiet 
solitude and sweeping uninterrupted views even on 
the year’s busiest beach days. Not far from Sand Key, 
the Indian Shores and Indian Rocks beaches serve 
up Old Florida vibes and local eats. Fresh Gulf Coast 
bounty dominates the menus everywhere from the 
buzzy dining rooms like rustic Taverna Costale to 
the time-tested tables at local institutions like the 
iconic Don CeSar, And thanks to St. Pete/Clearwater’s 
Gulf breezes, outdoor dining opportunities are plen- 
tiful. Seafood just tastes better with a Gulf view. The 
areais also home to Florida’s largest craft beer scene, 
and the Gulp Coast Craft Beer Trail is the best way to 
taste its greatest sips. The trail is divided into three 
regions, so pick your designated driver and take your 
time exploring. 

Remember to save time for your arts and culture fix. 
There are more than thirty area museums to explore, 
but if you visit only one, make it the Salvador Dali Mu- 
seum, which contains the largest collection of the cel- 
ebrated surrealist’s work outside of his native Spain. 
And because lifeislived outside here, check out the local 
mural scene, which isamong the country’s best, boast- 
ing more than four hundred colorful outdoor canvases 
as wellas SHINE, aninternationally acclaimed street art 
festival designed to illuminate the power of public art. 

At vacation’s end, you'll leave rested, relaxed, in- 
spired, and no doubt plotting your return trip. 


Book your St. Pete/Clearwater escape at 
VisitS¢tPeteClearwater.com 
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Fromileft: Sunset at 
the Salvador Dali 
Museum and the 
Mahaffey Theater 
in downtown St. 
Pete: paddleboard- 
ingisa popular 
pastime in St. Pete/ 
Clearwater. 


eee’ into endless activities in the warm Gulf waters of St. Pete/Clearwater. 
—ni kayaking to kitesurfing and paddleboarding to snorkeling, 
——=nmerald stage is set for unforgettable memories. 


shine—start your adventure at VisitStPeteClearwater.com 
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Passport Not Required 


IN KEY WEST, WITH ITS TECHNICOLOR SUNSETS, ELECTRIC BLUE WATERS, 
AND QUIRKY CAST OF CHARACTERS, PARADISE IS CLOSER THAN YOU THINK 


he southernmost point off the continental United 
States, Key West is a four-mile stretch of subtrop- 
ical paradise perched at the end of Florida’s iconic 
Overseas Highway, which traces the historic path 
laid by Henry Flagler’s early-twentieth-century 
railroad. And while it’s closer to Cuba than Miami, 
it manages to feelas accessible asitis remote. The 
wild natural beauty is part of theisland’s enduring 
appeal. Psychedelicsunsets, brilliant blue water, palm trees sway- 
ing in the banana wind, it’s got it all, but there’s also something 
intangible about Key West’s allure—anirreverent, offbeat nature 
and a wide independent streak that not only embraces but cel- 
ebrates characters of all types. Known as the Conch Republic, 
Key West has a bohemian autonomy that has always called out 
to creative types—Ernest Hemingway, Shel Silverstein, Robert 
Frost, Tennessee Williams, Judy Blume, and Jimmy Buffett have 
all called the island home. The fresh seafood, hot sun, cool cock- 
tails, and pastel-hued historic architecture don’t hurt, either. 
But before you crack open your first cold one, take time to ex- 
plore Key West’s literary history and stop in at the Ernest Hem- 
ingway House and Museum, where “Papa” penned “The Snows 
of Kilimanjaro” and To Have and Have Not, and today, the sixty- 
plus descendants of his six-toed cat, Snow White, now roam. 
Then walk ablock up Truman Avenue totake 
in the Tennessee Williams Exhibit, now the 
Tennessee Williams Museum. The American 
playwright lived on the island from 1941 until 
his death in 1983. And while you’re getting 
your culture fix, head over to the Audubon 
House and Tropical Gardens. The famed 
naturalist and artist never lived on the stun- 
ning historic property, but its grounds and 
gardens were said to have inspired many of 
his regional paintings and drawings. Finally, 
stop in the whimsical Key West Butterfly and 
Nature Conservancy—home to hundreds of 


butterflies and bright colorful birds—before — Fromabove: An 


venturing down Duval Street, Key West’s vi- angler takeesadvan- 
brant version of Main Street, for drinks or peices 
dinner or tobrowseitscollectionofshopsand 5. .oratawater- 
galleries. The thoroughfare dead-ends near _frontrestaurant. 


Mallory Square, a waterfront gathering place 
since the 1800s, where visitors congregate each evening to take in 
Key West’s famed sunsets. 

Key West’s Smathers Beach on the island’s south side overlook- 
ingthe Atlantic Ocean willsatisfy dedicated sunseekers, and there’s 
plenty of underwater adventure to be had just off the coast. You’ll 
find snorkeling opportunities along the shoreline, like those at 
Marine Park, but it’s the world-class offshore reefs, including the 
Florida Reef Tract, which have made Key West an international 
snorkeling and diving destination. The third largest living coral 
barrier reef is the Florida Reef Tract that begins at Dry Tortugas 
National Park. A remote collection of seven small islands and sur- 
rounding waterways, the hundred-square-mile park is largely open 
water and is only accessible by boat or seaplane. You can wander 
the grounds of Fort Jefferson, anineteenth-century brick fortcom- 
plete witha moat wall, which was constructed to preventan amphib- 
ious assault, but the best way toexplore this unique national parkis 
to dive in. The reef is a fragile but important ecosystem, So re- 
member, look but don’t touch. 

Whatever adventures your time in Key West 
holds, the island’s restaurants and bars—in- 
cluding landmark establishments like Sloppy 
Joe's, Blue Heaven, and Kermit’s—are prepared 
to fuel them. Feast on conch fritters and key 
lime pie along with local spiny lobster and Key 
West pink shrimp. Sun-kissed and sated, you, 
likeso many travelers before, just might decide 
tostay. 


Plan your Key West escape at 
[la-keys.com/keywest 


Silemee is golden. 
Tranquility Is blue and green. 
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The Florida Keys 


For every traveler who comes to Key West for its quirky, throw-caution-to- 


the-wind ideology, there are those who seek comfort in our quiet, wide- c est g 
open spaces. So whether you're here for the fishing, snorkeling, kayaking, 
art galleries or historical sites, or to just cast your cares away, your Close To Perfect - Far From Normal 


memories will be vivid either way. @ AS ~ a“ 
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A Shore for All Seasons 


SOUTH WALTON, FLORIDA, OFFERS A GULF COAST GETAWAY 
WORTH DISCOVERING ANY TIME OF YEAR 


ou don’t have to be a snowbird to appreciate the ap- 

peal of South Walton, Florida. Even in December, the 

Gulf Coast community, made up of sixteen unique 

if beach neighborhoods, stays at an enticing 65 degrees 
Fahrenheit. The area is quiet and laid-back during 

the milder months, and an off-season 

visit provides a different type of 

beach experience worth discovering. 

What tends to captivate new guests upon 
arrival are South Walton’s twenty-six miles of 
sugar-white-sand beaches. From these sparkling 
shores, cerulean waters stretch to the horizon, 
a reminder of the seafood bounty lying just be- 
neath the briny waves. But the opportunities to 
spend your days on the water aren’t limited to 
this Gulf of Mexico view. Choctawhatchee Bay, as well as fifteen 
rare coastal dune lakes, can also be found in South Walton. Popu- 
lar for paddleboarding, swimming, boating, and kayaking, the Bay 
is a fishing paradise as well, where anglers can hire a local charter 
boat tohunt speckled trout or Spanish mackerel. For those looking 
for something a little more unusual, there are the aforementioned 


Clockwise from above: 
New Urbanist community Alys Beach 
atsunset; pedestrian -friendly streets 
andthe Timpoochee Trailencourage 
seeing theareaontwowheels;a 
sunset waterfront dinner; crisp white 
Mediterranean-inspired architectural 
elements makeup South Walton's 
Alys Beach development. 


dune lakes. Natural phenomena found in only a few other places 
inthe world, including Madagascar and New Zealand, these shal- 
low bodies of water are fed via groundwater and provide flood 
control by draining out into the Gulf. Each has its own chemical 
makeup (some saline, some freshwater) and provides foravariety 
of plants and animals. Birders will be especial- 
ly pleased to spot common loons and horned 
grebes flying above them in winter. 

Bytwowheels, Timpoochee Trail, an eighteen- 
mile path that runs parallel to Scenic Highway 
30A, provides the best vantage point to take in 
the natural beauty of this Panhandle communi- 
ty. With multiple beach access points and rest 
stops along the way, it often becomes a visitor's 
preferred means of travel, achoice made all the 
more appealing thanks to a variety of dining options scattered 
along the track. At Mile 4, the Local Catch Bar & Grill lures cus- 
tomersin with upscale fish camp offerings. Or, if you prefer asweet 
reward for your cycling efforts, pedal to Mile 16 and stop at the 
appropriately named Sweet Peddler for saltwater taffy, Hershey's 
ice cream, or sea-salted edamame chocolate bars. 
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Food-focused travelers will appreciate South Walton’s 
beach-to-best-in-class-restaurant ratio. Inaword, good food 
abounds. And so do celebrations of it. First-rate food festi- 
vals make up a significant portion of South Walton’s social 
calendar with events held throughout the year. Plan a beach 
getaway in February and youcaninclude the 30A Wine Festi- 
valor the Sandestin Gumbo Festival in your itinerary. Those 
thirsting for morecanmakeareturntripin April for the Sand- 
estin Wine Festival, a four-day gathering that embraces its 
nickname of the “Kentucky Derby of Wine Festivals.” 

Beyond balmy bike rides and refreshment-focused fetes, 
South Walton is known for its arts and culture offerings. 
The dramatic beach backdrop draws a variety of artists 
to the area, and residents and visitors benefit in turn. One 
need only tour the 30A Gallery Trail to discover more than 
two dozen studios and galleries. For those partial toliveart, 
South Walton's music and performance art scene is just as 
renownedas the area’s untouched natural beauty. Every year, 
250 musicians kick off January with a variety of live musical 
performancesat the 30A Songwriters Festival. In May, South 
Walton goes allin for art again witha one-of-a-kind medium: 
projection. The coveted neighborhood of Alys Beach, a New 
Urbanist designed community, plays host 
to the Digital Graffiti Festival, an event 
showcasing interactive exhibits project- 
ed onto the development’s crisp white 
buildings. Art meets the environment in 
October when South Walton celebrates 
the monarch butterfly, with the Flutterby 
Festival. Designed to coincide with the 
monarch butterfly migration through 
South Walton, the kid-centric event fea- 
tures live performances, a curated pro- 
fessional artist market, and a butterfly 
parade. With these and countless other 
year-round activities, there truly is no 
off-seasonin South Walton. 

South Walton is conveniently located 
less than twenty-five miles from Northwest 
Florida Beaches International Airport 
and Destin-Fort Walton Beach Airport, 
and luxury accommodations make the 
surprisingly easy journey all the more al- 
luring. Awe-inspiring views and meticu- 
lous serviceare thecalling card of the Pearl 
Hotel, a boutique hotel in South Walton’s 
Rosemary Beach. Or you can sleep under 
the stars with Fancy Camps, Topsail Hill 
Preserve State Park’s version of glamping. 

From outdoor adventures to eclectic 
shops, art galleries toaward-winning rest- 
aurants, the distinctive character and 
relaxing atmosphere are what make South 
Walton such an idyllic beach destination, 
during beach season and beyond. 


Find your perfect beachat 
VisitSouth Walton.com 


A LEGACY OF LEISURE 
South Walton's 26 miles of sugar-white sand beaches in Northwest Flore 
offer an all-natural escape, yet perfectly blend modern amenities, worla- 


class cuisine and small town charm into an unforgettable experience 


The days move a bit slower here, and it's this © Peon 
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simplicity - a day spent creating memories at y, hed 
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ROOMS WITH A VIEW 


From resorts to boutique hotels, South Walton is home to unique architecture, breathtaking views and accommodations to suit any style 


One Seagrove Place offers fully equipped Opening this spring at the private Watersound With accommodations from beach to bay, spanning 
2BD/2BA condos, private Gulf-front balconies, Club, Camp Creek Inn exudes a feeling of the 2,400-acre resort, Sandestin Golf and Beach _ 
heated pool, fitness facilities, grilling area, laid-back luxury - treating guests to a club Resort® and Hotel Effie have something for every 
breathtaking views and a unique dune walkover membership experience with access to the traveler. Discover championship golf, awara- 
to 300+ feet of pristine beach. area's top golf, beach and lifestyle amenities. winning tennis, world-class dining, shopping and so 


much more! 
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INN Golf and Beach Resort 


OneSeagrovePlace com + (850) 231-5032 CampCreekinn.com Sandestin.com + (855) 270-5105 


4 


| 

aH | 
SOUTH WALTON | 
| 

| 

| 


FLORIDA 


DESTINATION RELAXATION 


When settling into the wide-open space along our 26 miles of stunning beaches, you can check out a good book 


or simply check out. Find your perfect beach at VisitSouthWalton.com. 
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Coastal Time Travel 


FLIP-FLOPS-FRIENDLY PENSACOLA 
LETS YOU EXPLORE THE CITY’S PAST 
WITH TIME LEFT TOHIT THE BEACH 


n Pensacola, every step you take is a walk 
through history. In fact, over the course ofits 
more than 460-year history, the City of Five 
Flags has operated under five different coun- 
tries, France and Spain included. Today it’s a 
thoroughly all-American city and progressive 
destination at that, with trendy shopping, 
dining, and nightlife interlaced amid its sto- 
ried past. You’ll know you've landed in the right place 
when you catch a glimpse of Pensacola’s forty miles of 
crystal white coastline. The area’s emerald-green wa- 
ters are a favorite among deep-sea anglers and scuba 
divers who come for the wrecks, reefs, and even the 
submerged aircraft carrier USS Oriskany—sunk by the 
Navy in May 2006 under a pilot program to convert de- 
commissioned vessels into artificial reefs. More than 
just a good harbor to lay a ship to rest, Pensacola has 
adeep-rooted military history that visitors can discover 
at avariety of sites. 

The admission-free National Museum of Naval Aviat- 
ion, for instance, is home to 300,000 square feet of air- 
crafts and historical artifacts, including a one-quarter- 
scale replica of the flight deck of the nuclear-powered 
aircraft carrier the USS Nimitz. Fort Pickens takes 
travelers further back in time to a nineteenth-century 
American fort. Built to protect against foreign invaders, 
it, ironically, only saw action in the American Civil War. 
Most importantly, don’t forget to look up: from March 
through November, you'll find the U.S, Navy Blue Angels 
cutting loops through the Pensacolaclouds. 


While Pensacola is proud of its 
military history, it’s but one of many 
diversions in this warm-weather des- 
tination. Pensacola’s performing arts 
companies offera different kind of en- 
tertainment, including a full season of symphony, 
ballet, opera,and theater productions. Year-round 
festivals draw visitors and locals alike tocelebrate 
everything from the arts and seafood to Mardi 
Gras, and two air shows featuring the U.S. Navy 
Blue Angels take the festivities to the sky. 

Between beach trips and Broadway revivals, 
savvy visitors make time to enjoy Pensacola’s 
shopping and dining as well. Historic downtown’s 
Palafox Street, which canbe seenon an 1812 street 
plan, has beennamed one of the “10 Great Streets 
in America” for its unique mix of Spanish, French 
and British architecture. Along the storied thor. 
oughfare you'll find chic clothing retailers, fine 
jewelers, home furnishings, and evenasweet treat 
or two. 

Whencravingsrequiresomethingabit more Sub- 
stantial, Pensacola’s vibrant culinary scene js more 
than up to the challenge. And whether you want 
waterfront view of the Gulf, the Santa Rosa rs 
and Pensacola Bay with your meal or are 
for great pub fare whileexploring the city’s 
sites, Pensacola delivers. Plus, thirteen br 
now call Pensacolahome, and after hours, 
south of Garden Street has a thriving b 
that can be enjoyed via guided pubcrawit 
your own. 

Pensacola is indeed the way to the be 
thanks to its storied past and vibrant 
that’s just the beginning. 
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Plan your Pensacola getaway at 
VisitPensacola.com 


From left: Surfside 
tunaandcocktails; 
Pensacolasitson 
forty milesofcrystal 
white coastline. 


Everything changes the moment your toes hit the sugar-white sand. 


Make time for the getaway you deserve. 
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Decompress in 
Daytona Beach 


STEP OUT OF YOUR EVERYDAY AND DOWNSHIFT 
INTO VACATION MODE IN DAYTONA BEACH 


aytona Beach might be best known for its high- 
octane speedway, but with twenty-three miles of 
Atlantic shoreline, it offers plenty of opportuni 
ties to unwind as well. Measuring four hundred 
feet from the water to the dunes at low tide, the 
area’s wide, flat beaches afford beachgoers ample 
room to spread out and stress less. The expansive 
beaches are ideal for strolling and biking, too. Old- 
school beach cruisers are still the most popular way to see the 
coast, but e-bikes are rapidly gaining ground, allowing riders to 
venture farther...faster. 

Off the beach, you'll find seventy miles (and growing) of hik- 
ing and biking trails, including those at Tomoka State Park, 
where youcan spot 170-plus species of local and migratory birds, 
or book a canoe or kayak rental to get out on the water. And if 
you’re looking to drop a line, anglers can fish from the shore, 
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iders of Daytona\Beach, and you'll 
find serenity around every corner. Browse'the shops, restaurants and craft breweries, 
and you'll find relaxation there too. Plan your trip at DaytonaBeach.com. 


E-bikes can be rented 
tocruise Daytona 
Beach's coastline. 


venture out onto the flats, or try their 
luck in the depths of the Atlantic. For 
those fishing with young children, 
the iconic Daytona Beach Pier, locat- 
ed steps from many of the beachfront hotels, makes for a fun 
(easy) afternoon out. Come home empty-handed? The area’s 
first-class restaurants are happy to supply you with all the 
fresh-caught seafood you can handle. Wash it down at one 
of Daytona Beach’s many craft breweries, or burn off lunch 
browsing the wares at ONE DAYTONA, the outdoor shopping 
area adjacent to Daytona International Speedway. 


Planyour tripat DaytonaBeach.com 
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Laid-back luxury, Govss/an as good as ever. 
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Immerse yourself in nature’s glory/at the beach; On\the water and 
everywhere you go. Laid-back luxury iS Waiting for Yous | VisitNSBFL.COM 


_ EC ee 


! Palm Beach sens Florida & Te [as, Texas. 


a ‘eS, 


———————— 


BY JOHN HUEY 


Dog Years 


GOOD DOG 


A LIFE MEASURED BY CANINES—SOME CHOSEN, SOME WHO DID THE CHOOSING 


y daddy was aserious dogman. When he got out 
of the army after the First World War, he bought 
somesurplus Germanshepherds, trained them 
i. toobey commandsin English, and resold them. 
Business was good into the 1920s, when the 
enormous fame of one of the world’s first dog 
movie stars, Rin Tin Tin, vaulted the breed to 

the most popular in America. 
Inthe thirties, he got the bird-dog bug, buying, training, hunting 
with, selling, and competing in field trials with dozens of English 
pointers and setters. Among the few tangible items he left behind 


ILLUSTRATION BY JOHN CUNEO 


when he died at ninety was a box of pedigrees, prize ribbons, and 
sepia photos of dogs on point in the field. His twoall-time favorites 
were a patrician pointer, Jake, and a common little setter, Kate. 
Jakewas really Ichabai Jacob, descended from the national cham- 
pion Seaview Rex (and purchased from the Coca-Cola magnate 
Robert Woodruff), while he bought Kate out ofa box on the front 
porch of a crossroads country store in South Georgia. (Entirely 
coincidentally, | like to believe, my oldest son is named Jake, and 
my wife is Kate.) 

My mother was more ambivalent about dogs. While my daddy 
had as many as thirty-five dogs at a time in a pen out behind the 
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GOOD DOG 
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house, or in a field he rented right where 
today I-85 crosses Piedmont Road in At- 
lanta, Mama had alittle fox terrier named 
Toy, who lived in the house, rode in the car 
with us (as opposed to the trunk, which 
had holes punched in it for ventilation, or 
a trailer), and was her steadfast compan- 
ion. He ate canned Ken-L Ration, like they 
advertised on TV; the other guys atesome 
combination of Purina Dog Chow and fifty- 
five-gallon oil drums of steak scraps that 
my father would pick upon Saturday nights 
at the back door of Twelve Oaks Steak 
House, there on the corner of Cheshire 
Bridge and Piedmont. 

My earliest encounter with death came 
when creaky old Toy hobbled up from the 
mailbox with my mother and me and col- 
lapsedat her feet. Sheburstintotearsand 
was inconsolable for days. 

Then came Sammy. A jet-black cocker 
spaniel, he arrived one Christmas Eve when 
my grown sister showed up for dinner and 
presented him, without warning and sport- 
ingared bow, to my teenage sister. | realize 
now that my motherwas gritting herteeth, 
biting her tongue, and cursing the dark- 
ness at this unexpected holiday windfall. 
One clue should've been that, unlike Toy, 
he was banished to a doghouse she com- 
manded my father to buildin the backyard. 

Tomy nine-year-old self, Sammy wasn’t 
just a good dog. He was the perfect dog. 
Hereare just some of the things he excelled 
at being: A watchdog. (He barked atevery- 
thing, including falling leaves.) A hunter- 
gatherer. (He regularly brought home box 
turtles, possums, and dead squirrels.) Are- 
triever. (He could find an errant baseball 
no matter how thick the kudzu or brush 
pile. Getting it back from him was another 
matter.) Anescape artist. (Nopenor fence 
could hold him.) A dog of mystery. (Twice 
he came home from his wanderings cov- 
ered in paint, once blue, once red.) A gour- 
met. (He loved tomatoes and watermelon 
offthevine.) 

Oneday Sammy didn’t come home. Days 

passed, then weeks. Eventually, we put his 
things away and settled intoadogless life. 
Months later, the phone rang, and | an- 
swered. It was the lady whoranthe beauty 
parlor at Regenstein’s Department Store 
in Buckhead, calling tosay that anemaciat- 
ed, flea-covered cocker had plopped down 
in the salon with acollar bearing our num- 
ber. He had gulped down a bowl of water 
and was just lying there. 
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MY FATHER, MEANWHILE, AFTER A LIFETIME 
OF CANINE COMPANIONSHIP, SOMEHOW 
SWITCHED OVER IN HIS OLD AGE TOA CAT. A STRAY 


CAT, AT THAT. NO ONE 
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Tomy astonishment, my mother leaped 

into the car and rushed to Regenstein’s, 
just afew blocks away. He had no pads left 
on his paws and milky eyes, and he could 
barely stand. She whisked him to the vet’s 
office and pleaded with them to save him. 
Within days, he was gaining weight and 
moving around, and he had been promot- 
ed. His extended trip, wherever it took him, 
had gotten him where he wanted to be all 
along. He was nowliving inthe house. 

Sammy never ranaway again, and heand 
my mother were inseparable from then un- 
tilhis death. 

I was a freshman at UGA when the guy 
who ran the dorm came to my room at 
Milledge Hall one night totell me my moth- 
er was on the phone and needed to speak 
with me. In the days before cell phones 
and phones in your dorm room and email 
and social media, you didn’t hear from 
your folks when you went to college. They 
heard from you when you needed some- 
thing ($$$), but acall from home conjured 
the Angel of Death. 

Sure enough, my mother was choking 
back tears when she spoke. “I wanted you 
toknow that Sammy waseaten upwithcan- 
cer and in alot of pain and | had to put him 
down today. | know he was supposed to be 
your sister’s, but he was really yours.” I’m 
prettysurelat least tearedupat thenews, 
but I was in college and had a lot of other 
thingson my mind. 

Besides, | think dogs are the ones who 
decide whose dog they are. From that 
Christmas Eve Sammy arrived, my mother 
hated him. She called him a devil dog. She 
gave him away once, but he was quickly 
returned. Something about being unman- 
ageable. 

Maybe so, but he was persistent. In the 
end, Sammy was my mother’s dog, andev- 
erybody except my mother knew it. 

My father, meanwhile, after alifetime of 
caninecompanionship,somehowswitched 


SAW THIS COMING 


over in his old age to a cat. A stray cat, at 
that. Noone saw this coming. We were not 
cat people. 

But one day my father showed up with a 
straycat hehadrunacross, gave itsomerl- 
diculously clichéd name like Fluffy or Whis- 
kersorsomething, served it a bowl of milk, 
and spent the rest of his life with it sitting 
on his lap watching reruns of Gunsmoke, 
Perry Mason, and Bonanza. 

Ihave stayed onthe straight and narrow, 
owning a variety of colorful, miscreant, 
useless but charming dogs. We had one, 
for example, who ran off with her son in a 
thunderstorm. The son came home that 
night and later assumed a prominent po- 
sition inthe family Good Dog Hall of Fame. 
The mother, we learned months later, had 
strayed all the way from Garden Hills to 
an Indigo Girls concert at Chastain Park, 
where shewas adopted by her newowners. 
When my wife learned this, we put the ques- 
tion of whether to repatriate the prodigal 
dog up to an anonymous family vote. The 
dog lost, unanimously. | imagine her expir- 
ing peacefully on apillowin front ofacrack- 
ling fire, listening to “Galileo.” 

As | age out, I’m fairly confident I'll fin- 
ish upinthe company of dogs. My wife and 
sons are all dedicated dog people, and as! 
type this, adog named Gumbo is lying on 
my feet. At least I think he’s a dog. Some- 
thing called a Mini Bernedoodle, one of 
those designer dogs. Everything except be- 
ingapethas been bred out of him. Icall him 
Pixar because his markingsare so perfectly 
cute he appears to have been animated. 

Despite my condescension, it wouldn't 
bother meif overtime he drifted away from 
my wife and became, secretly, my dog. Sure 
it would bealittleembarrassing around all 
my friends who have Labs and Boykinsan 
springers and some kind of French bir 
dogs whose names |can never remember! 
But it would be somuch better thanendins 
upwithacat. 3 


Ihe'seasons may change 
but the atmosphere is always the same. 
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THISLAND 


BY LATRIA GRAHAM 


That Spirit of Christmas 


SANTA 


THE LASTING GIFTS OF PLA) ING 
y cell phone begins to 
flashing across oe et ae “Mom” 
sation the way wealwaysdowhe , 
for work: She asks me about the 
and|trytocatchits nameaslwhirk, 
signon my way tosomewhere Zby thehj 
afavor,” she injects quickly, ¢ ap 
what sort of detour ['m es 


“Can you just pick up somethj 
My mother’s voice sounds br 
carrier for twenty-one years in 
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Thanksgiving the timeshe has toreport to work at the pO 

Pushes upearlier andearlier, from 8:00 a.m. to6:00a.m.an “ule 
on throesof the Christmas crunch, to 5:00a.m., for asche 

. elve-to-sixteen-hour days of deliveries. +4 the gaP> is 

‘ Re seat Hervoice trails off, and [can fill i > Santa. a 
girl that oF resents for children who mail letters aa i 

as Sent this oneis kind ofartsy, so pick up gat ome.” 

nteresting,” she adds. “I’llsee you when you pe 
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Winter on Folly means warm days, cool nights, 
wide-open beaches, and an abundance of nature. 
Beautiful beach homes, hotels and inns, delicious 
food, and welcoming people complete the package. 

The beach isn’t just for summer. Visit Folly 


A funky little beach town filled with restaurants, 
shops, history, and adventure all served with a 
heaping helping of Southern hospitality. 

9 miles to Downtown Charleston... VisitFolly.com 
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THISLAND 


inthis case, from nine hundred miles away, 
about to cross the Texas-Louisiana line. | 
always think Mom trusts me too muchwith 
this part—asachildless thirty-something, 
lam not exactly fluent in gifts kids might 
consider cool. | try to pick up things that 
they might not see at a superstore with 
their guardians: kid-sized binoculars from 
a national park, a calendar with reptile 
facts, acoloring book about fossils, plants, 
or animals. On international trips, | often 
save space in my checked luggage for this 
purpose, toting back a mini Paddington 
Bearinhis signature peacoat, trinkets with 
phrases in foreign languages, a doll in Ba- 
hamian dress for a girlin need ofa brown- 
skinned plaything—my way of signaling to 
them that there’s a big world out there, and 
maybe one day they'll get to see it. 

When | return home this time, two let- 
ters sit on my desk, one in a white enve- 
lope, another in blue, each scrawled with 
a name: Santa Claus. For al- 
most twenty years, | have 
played the role of one of San- 
ta’s elves for my mother and 


ao 


for the newcalendar year. 

My role is also complicated by the fact 
that...lam not that fond of Christmas. The 
expectations and frustrations of trying 
to find the perfect gift and then come up 
withthe money forit,alltomakeloved ones 
happy, dishearten me. Then there are the 
service workers, the people (like my mom) 
responsible for making that mirth hap- 
pen, who are overworked and underpaid. 
Whatever cheer and empathy the season 
inspires in the greater public never seems 
tolast. 

But. But. | absolutely love this letter- 
writing part. 

Just when | think I’m done—all the kids 
and requests accounted for, even ahead 
of schedule—Mom hands me another slip 
of paper. On one side, a name and a shoe 
size. An elderly woman living in a trailer 
withintermittent heat needs newslippers. 
Ontheotherside, thenameofastruggling 
mom destined to have nothing 
for herself under the tree. | go 
back out into the cold to get 
them gifts. When we're done 


have written back. | usually AS A MAIL making those deliveries, we 
thank the children for their in- CARRIER, leave a homemade fruit bas- 
evitable drawings (and, some- MY MOTHER ket dotted with peppermints 
times, for the enclosed snack SEES THE on the doorstep of an old man 
of hot cocoa or candy canes) EPIDEMIC OF who recently lost his wife. 

and acknowledge their wish LONELINESS Weadults sometimes needa 
lists. Then I tell Mom what they AMONG THE Santa, too. Someone who rec- 
have asked for. ELDERLY ognizes our existence. Who 

Parents stretched to their AND INFIRM. sees our hope. 

emotional and financial limits SHE MAY BE Often here in this column, | 
have little time for wonder or THE ONLY write about the disappearing 
fantastical tales, but can give PERSON South—the traditions, memo- 
the children at least this bit of THEY TALK ries, and landscapes at risk of 
novelty. That’s what makes TOALL DAY evaporating. Andeventhough 


what Mom and | do magical 
even to me: The parents don’t 
expect a response, let alone 
for someone toleave their chil- 
dren something special. A small miracle 
even adults can’t anticipate. 
When letters comein, Momhandsthem 
off: “Who better to be Santa than a writ- 
er?” But it’s often not so simple. Children 
canask hard questions, looking for better 
answers than their parents are willing to 
provide. I have two rules: Never lie, and 
don’t make promises that we cannot keep. 
And if there’s a chance the parents won't 
be able to fulfill a child’s wish, Mom does 
the best she can to ensure they have a 
good Christmas anyway—even if she’s on- 
ly able to set them up with school supplies 
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Christmas is not going any- 

where, it appears the holiday 

is changing for me, my mama, 

and the folks along the post- 
al routes she has served for more than 
two decades. 

Sure, the sleepy little hamlet where 
she started her mail career has grown 
into a burgeoning suburb. More well-to- 
do homes with families who don’t have 
to worry about affording Christmas are 
sprouting up along her route. Thanks to 
the state of the world and internet access, 
a lot of kids don’t believe in Santa Claus 
anymore. Some have stopped writing phys- 
ical letters altogether, favoring email’s in- 
stant “message received” feedback. But 
there is something more personal but no 


lessconsequential afoot that will make this 
year different: Mom’s impending total hip 
replacement surgeries. 

The operations are along time coming. 
Andwhile the wear and tear of life is, in this 
case, repairable, the long-term effects will 
be irreversible. Even in the best-case sce- 
nario, delivering thousands of packages 
each week will most likely prove too much 
for her body. She may never be able to play 
Santa Claus along her mail route again. 
The uncertainty is needling me, so I ask 
Mom how she feels about the idea that 
Christmas might be changing. 

As an artist and clothing designer who 
needed to feed her family, Mom joined the 
post office right after September 11, 2001, 
and has experienced a lot since: the an- 
thrax scares, theserial package bombings, 
the proliferation of conspiracy theories 
about the post office and mail-in voting, 
and now postmaster general Louis DeJoy’s 
attempted reorganization of the service 
America depends on. She has interacted 
with residents whoadmit they cannot read 
and must sign their names with an X. She 
sees the epidemic of loneliness among the 
elderly and infirm who rarely leave their 
houses. She may be the only person they 
talk toall day. 

Now she assures me that she doesn’t 
dothis work alone—every mail carrier she 
knows, and by extension, their families, 
contribute something to the well-being 
of their communities. She tells me of the 
mother of a coworker who knits booties 
and hats for the carrier to give to elderly 
adults. She mentions Ms. Janet, who plas- 
tersherGrummanLLV mail truck withart- 
workand scribbles from the kids along her 
route, agallery on wheels. They leave them 
in their mailboxes just for her. We are part 
of avast network of postal workers doing 
the same thing, she says, trying to make 
lives better. 

In case this is it for me and Mom, this 
season when I’m on the road, I'll pick up 
the most marvelous things: a pine -needle 
basket-weaving kit from my time at the Oc- 
mulgee Moundsin Macon, Georgia; arma- 
dilloand bat plushies from along weekend 
inSan Antonio; and perhaps some sticker 
books of the floraand faunaof Mississippi. 
I'll find a way to get them to the children 
who write to Santa Claus through the post 
office, with the knowledge that when I’m 
finished, the carriers will carry on. That 
spirit isn’t going anywhere. © 
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ADVENTURE MEETS LUXURY 


Four Worlds, Infinite Possibilities 


or, Sea Island, The Oasis at Death Valley and Windstar Cruises are proud to be 
pan the globe. Spectacular destinations are the backdrop to these exclusive 
ssly woven together by a prevailing passion and appreciation for providing 
port you to the most inspiring and extraordinary locations in the world, 
during memories for you and your families. 


Through our shared ownership, The Broadmo 
part of a unique family of hospitality offerings that s 
entities, each remarkable in their own right, yet seamle 
every guest with exemplary service. Join us, as we trans 
where once-in-a-lifetime experiences are destined to become en 


SEAISLAND.COM | WINDSTARCRUISES.COM 
OADMOOR.COM | 
OASISATDEATHVALLEY.COM | BR 
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BY VIVIAN HOWARD 


The Gift of Ambivalence 


MUDDLING THROUGH THE, UM, MOST WONDERFUL TIME OF THE YEAR 


hen a marriage produces children, divorce de- 

livers an ongoing series of scenarios we don't 

/ talk about out in the open. Free holidays for one, 

/ those spent without your children—not because 

/ 4 you choose their absence for Thanksgiving, July 

Fourth, or God forbid, Easter, but because your 

current arrangement with their co-parent de- 

mandsit.In the popularimagination, when apar- 

ent has toendurea holiday sans kids, he orshewaits, ostracized and 

lonely, with nothing todo but pine for next year when the offspring 
reappear and turn the black-and-white world tocolor again. 
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But that’s not the whole truth. Or at least it doe 
Thisisatouchy subject, so before! go further, | 


thecurrent separate-holiday rigmarole. No “but”; 
explain or apologize for opting tono longer be Mar 
needed tonote thediscrepancy beforea reader dj 
acknowledge that Ican only ponder the Possibilit; 
day because | operate froma privileged perch call 
with aco-parent whoisa good one (sometimes a a 
aresult, | have freedoms many divorced Parents d 
Plus, my experience is in its infancy at best, In 
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JENNY KROTK 


The perfect holiday gift. | 
SHIPPED TO THEIR DOOR. 


Our high-quality steaks make the perfect gift: Looking for 
a Holiday gift for corporate clients or a family member? 15% off with code 
Texas Roadhouse Butcher Shop has you covered! 4 = : 

We guarantee the steaks you ll'receive are tender, 
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* Offer valid on purchase made through TRButcherShop.com only. Promo code is good for 15% off your total order. Not valid on dighal gift.card purchases 
Expires 12/31/2022 at 11:59pm PST. Not valid with any other offer, discount or promotion, No cash value. Order may ship In white outer box, 
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as a part-time holiday nomad, I spent on- 
ly one major collective cultural pause all 
by myself: | celebrated Christmas Day un- 
til New Year’s Day solo at my beach house. 
I purposely chose that break. I thought it 
would be a good time to clear my head af- 
ter a year spent tripping in and out of my 
nuclear family’s nest. That week, I started 
and finished a number of projects. One of 
them, anart installation made out of place 
mats left by owners past, still hangs inthe 
home’s downstairs hallway. The other cre- 
ative fruits of my lonely labor got removed 
by my sister, who recognized the signs of 
a major breakdown in my freewheeling 
use of spray paint and double-sided sticky 
tape. While! don’tintend to take the arts- 
and-crafts-monk approach to my non- 
mom holidays moving forward, | do plan 
to strategize around those pockets of time 
so they function more like opportunities 
than punishment. Kind of like getting es- 
pecially buff or well-read while in prison. 

That being said, | do wish | could select 
which holidays | get to spend with my kids. 
Ifagenie gave methatlamp, |wouldrubre- 
quests for July Fourth, Thanksgiving, and 
New Year’s Day. The Fourth becauseits golf 
cart parades, water-centric activities, hot 
dogs, hamburgers, sweet corn, melon, and 
set color palette make Independence Day 
the reference point for that year’s entire 
summer. Ifyourchildrenspenditwith your 
ex- other half, you've basically been robbed 
of thejoys ofan entire sunny season. 

To keep the day of the turkey in my col- 
umn, I might even be willing to trade away 
two otherholidays, like Halloween and Me- 
morial Day. I relish Thanksgiving because 
everybody knows what to do and what to 
expect. No gifts change hands, just the 
ones offered up in thanks. Then there’s 
the Macy’s parade, beloved both as back- 
groundnoiseandasabuilt-in babysitter as 
you get thedressing, sides, and pies ready 
inthekitchen. 

I’ve probably shocked you by not men- 
tioning Christmas, that most kid-focused 
of holidays. It’s just that the day of and— 
if I’m going full-frontal—the week sand- 
wiched between it and New Year’s always 
hit mein adecidedly melancholy way. 

I tend to bust out of Thanksgiving ina 
red-and-green blaze of elf-level possibili- 
ty. Maybe this year we'll drive to the moun- 
tains and actually cut down our own tree? 
Or, even better, I'll finally re-create those 

chilly nights with my church caroling ina 
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carpool, minus thechurch, plus hot toddies. 
With Baby Jesus as my witness, [will drink 
and carol! 

The pre-action starts with lists of loved 
onesandideas for their soon-to-be-chosen 
gifts. | always think this is the year I’ll get 
my shopping out of the way early. I’ve never 
come close to accomplishing that feat—a 
bummer for obvious reasons but doubly 
disappointing because, as far 
as I’m concerned, you can fill 
your shelves with elves, you 
can set up a lumbering an- 
tique train set that takes up 
your entire TV room, you can 
string lights in the bathroom, 
but your house only looks half 
decorated untila proper pile of 
presents sits under your tree. 

After all that, there’s the 
food. Usually, I'm one of those 
frenzied people who wait till 
Christmas Eve eve to plan my 
menu and do the shopping. | 


have always rationalized that I DECIDE your mom offered to bring 
Christmas was not Thanks- IAM GIVING them and the morning’s chaos 
giving, andthe foodacts simply MYSELF made you desperate enough 
asarm candy forthereal indul- THE GIFT OF to use a sleeve of single-use 
gencesoftheoccasion. Butlet’s NOT HAVING plastics, it’s under a chair or 
be real: All tense family gath- TO MAKE between two cushions on its 
erings, no matter the season, HOMEMADE way to dry and sticky. Then 
have the potential to be soft- BISCUITS. everybody leaves, and you're 
ened by a lard-laminated bis- ONE SLAP OF left with two overstimulated 
cuit ora prime piece of bone-in A PILLSBURY yet underwhelmed children 
beef. Andunfortunately forme, GRANDS who want to know if anyone 
thesearethetypesof delicacies CAN ON THE is coming over with any more 
people expect when celebrat- COUNTER presents. Depressing. 
ingatmy house. LATER, To shake the mood, | pur- 
You probably know how all AND MY sue order—I grab a trash bag 
this hope and hyperbole ends PRESENT IS and begin to clean up the fall- 
up. Over the course of Decem- UNWRAPPED out. Alone for the moment 


ber, I quietly quit all the extra 
projects had assigned myself 
and instead resign to do the 
bare minimum of what the 
“mom at Christmas” job description re- 
quires. So at 1:00 a.m. on Christmas Day, 
I’'minthelivingroom wrapping some pres- 
ents but ultimately decide to just unbox 
most, positioning them under our pre-lit, 
white-tinsel tree. When the kids wake me 
on the sofa, still dressed from the potluck 
dinner the Howards cobbled together the 
night before, I’m a ghost and a grinch and 
| decide that for Christmas this year, | am 
givingmyselfthegiftofnot having to make 
homemade biscuits. One slap of a Pills- 
bury Grands canon the counter later, and 


an 


» 


my present is unwrapped. 

I don’t care if you do all your shopping 
on December 26 of the previous year, or if 
yousheathe your presents in yourownper- 
sonalized, double-sided roll from Charles- 
ton Wrap, the aftermath of Christmas 
morning can be destabilizing for any- 
one who lives in a house where the giving 
happens. The scene that ten minutes 
before seemed like a bastion 
of family relaxation worthy of 
a magazine—couches, coffee 
table, throws, and pillows, all 
perfectly tidy with anticipa- 
tion—gets jolted out ofitsrev- 
erie by a quake registering a 
10.0 on the carbon-footprint 
version of the Richter scale. If 
it’s paper, it’s everywhere. If 
it’s biscuit crumbs stuck to- 
gether with jelly, they’re min- 
gled with tinsel bedazzlingthe 
floor. If it’s orange juicespilled 
from plastic cups, because 


with my thoughts, all] canen- 

vision in the week ahead is 

more routine-free chaos end- 

ing with a holiday that pro- 
motes unmatched excess and then follows 
itup with expectations of unreasonablere- 
strictions and unrealistic hope. But—Ican 
hardly wait for it. New Year’s means! can 
finally, aftera month of having everything 
centered around a prescribed moment, 
a hard-to-catch spirit, an elusive warm 
feeling, start living my life in aworldwhere 
everything doesn’t have to sparkle witha 
thousand twinkle lights, one where! don’t 
have to try so hard to make everything 
matter, one where my shortcomings are 
just foibles, not failures. 8 
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VisitColumbusMS. org for a complete list of attractions and events. 
TENNESSEE WILLIAMS HOUSE MUSEUM & WELCOME CENTER | 300 MAIN ST. | 800.920.3533 
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| STEP INSIDE tte TINSEL-GILDED, 
~ GARLAND-BEDECKED, GLITTER-FROSTED, CHAMPAGNE-SOAKED 
GUMDROP-AND-MARSHMALLOW WORLD ¢f 
REBECCA GARDNER, THE SOUTH’S NEW DOYENNE ¢ ENTERTAINING 


‘V"\ittenby HELEN ELLIS — Phetegraphs by GENTL af HYERS 


ebecca Gardner says she still believes 
in Santa Claus because he came toher 
mother’s Christmas parties in Corpus 
Christi, Texas, for decades. 

Turns out the guy with the real white 
beard was aman her mother had found 
slumped outsidealocalliquor storeand 
paid to do the job. When Gardner’s family moved, he found them 
each December. She says, “He showed up every year at the same 
time for the rest of time.” 

To Gardner, it was a Christmas miracle. 

She says, “The best guests are unexpected.” 

She says, “Every party should have alittle bit ofnaughtiness.” 

Gardner should know. As a child, she worked her mother’s 
soirees, taking coats. Knee-high to a grasshopper cocktail, she 
learned that “you can make anything happen witha party.” 

Whether used for matchmaking or garnering a favor, a party is 
a tool. A party is power. She says, “Hosting is work.” She says she 
was so drawn to this idea, she wanted to grow up to bea senator’s 
wife. But Gardner stands behind no man. And she proves that be- 
hind every successful woman lies a spiral day planner. 

Gardnerasks that the staff of Houses & Parties, the full-service 
event and interior design collective she founded more than ade- 
cade ago, use the same eight-and-a-half-by-eleven Blue Sky black 
weekly and monthly calendar. She wants them toseehowhermind 
works. She writes in pencil and fills each day with lists. Once she 
does something, she marks throughit with a highlighter.Green for 
work, pink for friends. That way she can see thatherlifeis balanced. 

Shesplits her time between aNew York City jewel-boxapartment 
and a post-World War II International Style house in the Ardsley 
Park neighborhood of Savannah that looks like Mildred Pierce’s 
home colorized by the Sugarbakersisters. She painted thesunken 


livingroomapink she calls “dirty nickels” (her slang for nipples). 

Gardnerisawomanwitha devilish sense of humor. And whether 
you’re throwing an intimate dinner or a gala with a head count in 
thehundreds, Gardner’s got ideas. Let’s celebrate your husband’s 
forty-fifth with Marie Antoinette foam wigs anda Liberace imper- 
sonator! Let’shave a bridal shower at a gas depot! Instead ofa par- 
ty bus, let’s hire a hearse! Yes, you should have sugar cubes inthe 
shape of mice. Yes, you should serve edibles as amuse-bouches. 
Forget abowlof twelve lemonsas acenterpiece, let’s makeamoun- 
tain out of Hostess Sno Balls! 

Youknow, those coconut-covered puffs that never expire? When 
you see them in a squishy pyramid, I promise you'll want to doa 
face-plant. Yes, infront of everyone and their mothers-in-law. And 
no, Gardner will not take offense. Anybody can throw a party; she 
wants to give you an experience. 

Adam Kuehl, a Savannah-based photographer and frequent 
collaborator, says Gardner has an unlimited archive of songs that 
shecan sing oncue. Hesays, “I don’t know what jukebox is playing 
in her head, but I’ve never heard her sing the same song twice. 
Me, I’ve been listening to her forty-four public Spotify playlists, 
which include “Winter,” “Spring,” “Summer,” and “Surviving the 
Grocery Store,” and from what I gather, nothing is too outside the 
boom box. When Kuehl suggested pairing a promotional video on 
Instagram of little girlseating cake in their Easter finest to thetune 
of Coolio’s “Gangsta’s Paradise,” Gardner embracedit. 

Kate Rheinstein Brodsky, the owner of the New York City intert- 
orsstore KRB, says Gardner has so much get-up-and-go that “the 
page you bookmark in a magazine—she actually does it.” Garden 
& Gun style director Haskell Harris says Gardner is so daring, 
she serves little Baked Alaskas radiating with lit sparklers. Lucie 
Harte, the founder of the clothing line Soft Animal, says Gardner's 
so next-level that a few hours before a Christmas party at Harte s 


Gardner takes a page from her grandmother's party playbook and serves caviar for mini blini. “I! even have the copper 
blini pan she commissioned in New Orleans,” she says. Opposite: Gardner gets festive ina Prada gingham skirtand a “gargantuan Gucci brooch’; 
her French bulldog, Walker Percy, sports an Elizabethan collar from Houses & Parties. Previous page: Gardner serves Champagne 
and wine from Revere bowl coolers. “I invite about sixty people to my holiday open house,” she says, “which requires every single glass fown, 
from the latticinio tumblers from my shop for bourbon punch to Saint-Louis crystal coupes for martinis and wine.” 
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Houston home, Gardner suggested they take her white lamp- 
shades into the driveway and spray-paint them brick red. 

lask Harte: “And what did you say?” 

“Iwas like, I'll drive!” she replies. “Let’s go tothe hardware store 
and get some spray paint!” Harte loves the color so much, she’s 
kept them that way. 

The painter and designer Happy Menocal says Gardner is so 
generous that when Menocal showed upat her place inawrinkled 
dress, Gardner fixed her a cocktail and then asked her to strip so 
she could iron it. Harte says, “She’s happiest when she’s ironing.” 
Gardner admits that her fantasy afternoonincludes ironing while 
watching The Sopranos. 

I wonder if this is how she gets her lightning bolts of creativi- 
ty: by doing something domestic under a bad influence. The way | 
ball melons and play online poker. There's satisfaction in opening 
a drawer stacked with perfectly pressed cloth napkins or a Pyrex 
loaded with paintball-pellet honeydew, and being the only one to 
know what you did to produce it. You let your mind wander; you 
flirted with danger. The illicit makes the mundane delicious. | bet 
Gardner would host a brunchat the Bada Bing! 

When I meet Gardner at a restaurant on NYU’s campus, she 
slides over and insists I split her kale chicken salad. I don’t fight 
her. Because it seems that wherever she isis the place tobe. A par- 
ty has started. I pick upa fork because! want to catch up. 

Gardner has resting synchronized swimmer face. She has cool 
edge-of-the-pool, about-to-dive-in, big-flowered-swim-cap ener- 
gy. No cares, no airs. Her face is beautifully bare but for brown 
eyeliner. She wears a genie-in-a-Sprite-bottle-green shirtdress 
andahint of/llgrant your wish butgive it a twist. 

Weare tucked ina round chartreuse booth with Houses & Par- 
ties’ director of events Kimberlin Rogers, a former Bama Kappa 


Kappa Gamma social chair who joined H&P as an administrative 
assistant four years ago, rose up the ranks, and loves her job so 
much that she hired Gardner to plan her own wedding this past 
June. Then Gardner planned Rogers’s sister’s in August. 

The H&P team is working on a client consultation with a No- 
vember bride who will be having a theatrical Sleep No More meets 
the Corleones wedding in a five-story town house complete with 
drag queens, an opium den, a balloon-hat maker, and a march- 
ing band. Yes, there willbe Champagne and streamers. Yes, there 
will be more candles than the Police’s “Wrapped around Your 
Finger” video. A full bar will sprawl just past the fish tank. On the 
roof will be wisterias. Glow balls will nest under chartreuse tulle 
table skirts. 

Gardner says, “It’s Dries Van Noten on mushrooms.” 

Thebudget never comes up. Whenit comes towhataparty costs, 
Gardner says she can’t pinpoint it for clients. “It’s like shopping 
foracar. Thereare Toyota Camrys and...” 

“Rolls-Royces,” Rogers offers. 

“That’s right,” Gardner says. “And wedon’t sell Toyota Camrys.” 

That’s because Gardner appreciates what she’s worth, even 
though she says she’s owned the same pair of Chanel black ballet 
flats for eighteen years. “I keep coloring themin witha Sharpie.” 

I say, “It sounds like you don’t take yourself too seriously, but 
you’re serious about your business.” 

She says, “I’m notabusinesswoman, I’mastoryteller.” 

She also says she’s never told the same story twice. 

Our November bride knows this. She’s followed Gardner’s In- 
stagram “forever.” Shecame to Gardnerwithadream, notadress. 
Shewas so thrilled to meet her, and “get her,” she saved Gardner’s 
business card as some women press their prom corsages. See, 
even Gardner’s business card is special. Our bride holds up her 


Twenty-four-inch-thick garlands fill Gardner’s home with dramatic scale and scent; she dons suede mules witha kitten heel when entertaining at home 
because “they’re easy to kick off for late-night dancing.” Opposite, clockwise from top left: Cheese cookies get fancy in silver cracker baskets; Gardner provides 
her youngest guests elf costumes for singing from her printed caroling cards (“A good party ends ina sing-along. I have songs engraved inred on pink paper for the 
occasion”); the pantry; martini making; crystal coupes and glass goblets; tinselon the tree; “I think it’s fun to include children at holiday parties," Gardnersays. 
“Jalways hire a babysitter ta distract and wrangle when it’s time for the caroling”; pickled shrimp on hand-painted Herend china; Walker Percy, center ofattention. 


rc te 


GARDEN&GUN DEC. 2022/JAN. 2023 HS 


—————ee 


= 3 
+" 


S tlset 


- 


gue 


yyy 


eT “i 
AIPy 23 32 


- “aa le DIP ESR PAEE V1 POPU ETDS GEER EVE RE UEUCREACRERLREE 
ii % 
~ x X 


For Gardner, creating vignettes and framing rooms add to the aesthetic of her holiday decor, 
from festooning doorways with swags of greenery and ribbon tothe piéce de résistance: the sweets roomdressed 
to bring “visions of sugarplums” (opposite). The confection -colored hideaway, she says, serves as “a little destination 
for dessert, amagical wonderland of delight.” Italso demonstrates her devotion to both the high and the low; 
she creates massive candy topiaries that hold court over trays of cookies and stacks of Technicolor treats, suchas 


assorted pastilles from Marchesi in Milan and a mound of Hostess Sno Balls froma local gas station. 


Clockwise from above: Iced cookies courtesy of Melis a 
Gardner’s hometown of Corpus Christi. “As achild, Jwasme. 
edible art,” Gardner says. “I spent three hours tracking herdot 
longer baking, but begged her to make fifteen dozen cook 
help set the mood; latticinio tumblers ready for tipples. Opposite: 
techniques, which require ten thousand strands oftwinklel ight 

around each branch with the tenacity ofa madman,” Gardne "SC 
from the very base to the very tip of each branch, soyo 
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hands forsize reference. It looks likeshe’s holding an Etch A Sketch. 

Tori Mellott, the style director for the design magazine Frederic, 
longed to meet Gardner after receiving an invitation to one of her 
events. lask her what made the invite special. (I'd heard tellalready 
of hand-delivered invitations attached to Brie in wooden boxes.) 
Mellott says, “It was everything from the font and the script to the 
idea of having a pop-up at a fabulous hotel in New York City. It felt 
like less ofa press event that you begrudgingly have to attend and 
more like a party that you wanted to bea part of. A place that you 
wanted to be, around people that you wanted to know. I went di- 
rectly to her Instagram account and was like, Who is this person?” 

In 2020, Gardner celebrated the launch of the Houses & Parties 
website and shop, “an online retail destination for everything you 
need tocreate beautifuland memorable occasions.” It’s the memo- 
rable part that sets her apart. This isnot Gwyneth Paltrow’s Goop. 
Theonly thinglseeon the site that’s organicisa$998 stuffed sheep. 
| wonder ifGwyneth would use H&P’s neon-green toilet paper. Or 
eat a chocolate eyeball. Gardner’s store is for women who like to 
laughat themselves. We siton stools that look like ice cream cones 
and put life jacket coozies on our Cokes. 

Mellott says, “Youcan tell the person behind this shopis playful.” 

Allis chic and tongue-in-cheek. 

Register for your wedding on hersite. Rogers did. Her fine china 
sports marigolds and poppies. Her everyday-ware gets describedas 
“vour grandmother's 1970s solarium pattern, refreshed.” Looking 
for the perfect gift for someone who has everything? | assure you 
she doesn't havea $278 rainbow crocheted parasol ora pair of $48 
cabbageslides. [myself bought a$28 sky-blue glass Aqua Net orna- 
ment tied withacalligraphy note that reads, “higher the hair...” Hove 
it so much, I’m going to buy a fake blue Christmas tree to go withit. 

For Garden & Gun, Gardner styled her home for her favorite 
party to host: a holiday open house, where guests can bring plus- 
fours, dogs are welcome and dogs wearing tutu collars welcome 
even more, and kids hyped upon sugar can be plied with dollar bills 
from theirdads todresslike elves and sing carols. Gardner willeven 
provide the pointy ears, rubber shoes, and capes, custom made 
and kept on handthe way some hostesses have fire extinguishers. 

Olivier Pechou, an H&P vendor with a French accent that will 
turn yourlegsintouncanned jellied cranberry, says, “You can goto 
people’s homes, and you donot feel welcome. You walk into Rebec- 
ca’shome, and you feel like she’s been your best friend for the past 
twenty years. She has a natural charm and warmth that doesn’t 
seem contrived. To me that’s very Southern, and you definitely 
don’t have thatin New York. New York can bealittle more, um...” He 
struggles toend his thought tactfully, and I do my best not tofillin 
the blank, forl have been to such homes and want to shout: “Snooty! 
Museum-like! Colder thanacorpse’s cold shoulder?” He says, “Re- 
beccais very muchaone hundred percent Southern woman.” 

Asa Southern woman, | don’t ask Gardner how old she is or if 
she was married or if she has kids, because it doesn’t matter. She 
is who she is, and | like who she is. Like so many Southern women, 
she comes to you first by way of reputation. And then when you 
meet her, she doesn’t disappoint. She wants to bring out the best 
in you. And she does. Sometimes, by throwing youa party. © 


From top: Hand-blown glass ornaments galore; Gardner prefers serving unfussy, passable classics like beaten biscuits with Virginia 
ham. “Even vegetarians like ham biscuits,” she says. Opposite: Look closely—that's a faux-pearl cocktail pick on the martini. 
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RESCUE 


The bald eagle was stuck, that much everyone on the ground un- 
derstood. Somehow the bird had caught its head in the cold black 
metal fence surrounding a Department of Homeland Security fa- 
cility. Frantic, the eagle flapped its wings, brown and white plumage 
flashing as feathers fell out and fluttered to the ground. 

Mike Jackson, a Washington, D.C., firefighter moonlighting as a 
security officer for the site, knewjust whom tocall. Tall and gaunt, 
the man arrived, unfolding himself from his Tahoe in his uniform of 
sorts: a black skullcap, an oversize white T-shirt, and baggy black 
shorts. Healsosporteda pair of Timberland boots, which he always 
wore with two pairs of socks, a holdover from the D.C. native’s time 
playing street basketball. Most folks in thesurrounding metro area 
known as the DMV-—District of Columbia, Maryland, Virginia—re- 


ferred to him as “the Birdman.” Jackson simply calls him “Dad.” 


The Birdman, Rodney Vaughn Stotts, 
is one of forty or so Black falconers in the 
country. Over the past twenty years, he has 
made a name for himself in the DMV and 
beyond thanks to his conservation efforts 
and work with raptors, including presen- 
tations and educational outreach about 
and with the birds—particularly with at- 
risk youth. 

His heavily scarred hands serveas proof 
of thatcommitment, and here at thefence, 
he would need to be cautious. Medieval 
royalty once used raptors for hunting, 
hence falconry’s nickname “the sport of 
kings,” but one need only watch one of the 
birds in flight to understand why it’s also 
considered an ancient art—the graceful 

arcofthe bird’s wing asit swoopsand spins 
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before finding and diving toward its target 
at remarkable speeds. Falcons often then 
kill their prey instantly; hawks, however, 
canbe messier predators: When they latch 
onto their targets with their dagger-sharp 
talons, the birds tighten their grip, con- 
stricting the airflow until their prey suffo- 
cates. Sometimes they disembowel their 
prey, splitting open its belly and eating its 
innards while the animal is still breathing. 
Eagles like this onearecapableof the same. 

After surveying the situation, Stotts 
scaled the towering fence. When hearrived 
at the juvenile female—her mottled brown 
and white feathers not yet developed in- 
to the signature white crown—he looped 
his belt through the links to keep himself 
steady and to free his hands. Careful to 


avoid the eagle’s sharp talons and beak, he 
secured her body and then eased her neck 
upand out of the gap. 

Stotts had quickly realized that he knew 
this eagle. It was Dippy, the offspring of 
two eagles he’d worked with years before. 
“Dippy” had been the nickname of Stotts’s 
mother, Mary Stotts. This was June 2016, 
almost ayear to the day after Mary’s death. 
Stotts took it as a sign. As Dippy perched 
on the edge of his leather falconer’s glove, 
he met her eyes beforeswinging his arm to 
give hersomeair. The bald eagle took flight 
and disappeared, up, around the corner, 
and away from the gate. 

As an old saying goes, loved ones who 
have died are never truly gone if some- 
one speaks their names. So Stotts names 
his birds after people he has loved. When 
children ask about the birds—as inevita- 
bly, when they see the towering Black man 
walking around with a big raptor on his 
arm, they do—he tells them stories: about 
the birds, yes, but also about their name- 
sakes. The birds are his way of remember- 
ing—where he’s come from, where he’s go- 
ing, and the choices that helped him avoid 
the fate that befell so many of his peers. 


Il 


ReHABILITATION 


“THIS WHOLE THING STARTED BE- 
cause | needed a pay stub,” Stotts says 
now withalaugh. Born in 1971 and raised in 
southeastern D.C., Stotts had always been 
fascinated by raptors, watching them in 
thenearby zoo and occasionally glimpsing 
them in his neighborhood’s scarce trees. 
But even more, he loved simply spending 
time in the outdoors—particularly at the 
farm of his maternal great-grandmother, 
Mary Alexander, near Falls Church, Virgin- 
ia. Eminent domain had forced her ontoa 
small corner of the property, but his time 
with herand her animals back then proved 
abalm from the projects. 

Even so, the streets eventually proved 
toomuchofatemptation—Stotts dropped 
out of high school during his junior year 
and began selling drugs in an attempt 
to improve his position in life. To rent an 
apartment, though, he neededa W-2, sohe 
applied for a day job. Earth Conservation 
Corps, anenvironmental nonprofit, called 
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him back first. He started work there in 
April 1992, earninga hundred bucks aweek 
cleaning upthe nearby Anacostia River—a 
farcry from thetento fifteen thousand dol- 
larsaweek hecould make pushing cocaine. 
The 1990swerean especially dangerous 
erainD.C.; during that time, the Washing- 
ton Postnamedthearea Stotts called home 
“the most lethal block in the city.” He was 
shot in adrive-by at Condon Terrace proj- 
ects. He attended thirty-three funerals in 
one year—among them, casualties of the 
drugtrade, and twenty for those whowould 
never cross into adulthood—all while con- 
tinuing towork asacaretaker fortheriver. 
The Anacostia and its tributaries, once 
major shipping channels, provided steam 
power to D.C.’s Capitol, but when its wa- 
terways became polluted and clogged in 
the first halfofthetwentiethcentury, itwas 
abandoned. Corps members spent their 
days lugging plastic bottles, old tires, and 
even mattresses and car engines fromthe 
roughly five-mile stretch of the struggling 
tributary called Lower Beaverdam Creek. 

His friends’ deaths, and thenatwo-year 
prison sentence for dealing drugs, forced 
Stotts toevaluate the man hewanted tobe. 
Or as one of his tweets would later read, 
“Google donthavetheroute to your future. 
Map your own destination.” He takes that 
mantraseriously. He couldclean up the riv- 
er, he decided. He could clean up his life. 
Not long after he was released in 2003, he 
rejoined ECC, this time as a teacher and 
mentor: He knew where to find the at-risk 
youth the nonprofit hoped to reach—he 
was coming from the same neglected area, 

As the river became cleaner, wildlife re- 
turned. Stotts saw his first great blue heron 
on that water. ECC had begun reintroduc- 
ing bald eagles there in the mid-nineties— 
the last pair of adults had previously left 
in the 1940s, America’s capital no longer 
hospitable to America’s symbol. Around 
the same time as the reintroductions, the 
groupalsostarted caring for injured birds, 
and using them todemonstratetheimpor- 
tance of cleaning up the Anacostia. That’s 
how Stotts met Mr. Hoots. 

The Eurasian eagle owl, at one time an 
entertainer at an amusement park, had 
been discarded when he injured his wing 
and made his way toECC, where he became 
the first raptor Stotts ever held. The bird 
compelled him, and over the next decade, 
Stotts would think often of the way looking 
into the bird’s eyes had tugged at his soul. 

Eventually, ECC’s endeavor with birds 
expandedintoa full-fledged venture called 
Wings Over America, an environmental ed- 
ucation and falconry rehabilitation pro- 

gram in Laurel, Maryland. The initiative 
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aimedtorecruit teens to build aviaries and 
learn how to handle, feed, and care for the 
raptorsinordertocut the recidivism rate. 
But Stottssoon had bolderdreams: “I want 
to keep youth from being incarcerated in 
the first place.” 

Working withimpressive, healthy birds, 
he thought, would help him to reach more 
at-risk kids. In 201], he secured a sponsor, 
a master falconer—Suzanne Shoemaker, 
who operates the Owl Moon Raptor Cen- 
ter in Boyds, Maryland—to provide the 
mentoring and teaching required before 
anyone can become an official apprentice 
and, eventually, a master falconer himself 
or herself. 

Tending to raptors requires following 
a strict code of ethics and attaining the 
proper licenses and permits. That’s partly 
because the artisn’t just for sport or show: 
Falconry also helps conserve species. In 
thewild, closeto75 percent of raptors that 
hatch willdieduring their first year. When 
afalconercapturesa flighted bird to train, 
it must be less than a year old. Capturing 
andcaring foraraptor ensure the birdsur- 
vivesits first year. Many falconers will trap 
a bird in the fall, hunt with it through the 
spring, and then release it, healthy and in 
peak physical condition. 

As Stotts began working with the Wings 
Over Americaraptors and teens, parallels 
emerged. Earning birds’ trust takes time. 
Some take days. Others, weeks. The same 
goes for humans. Both, too, can use alittle 
help to survive the juvenile stage. Birds 
don’t exactly take direction, and to acer- 
tain extent, neitherdoteens. All falconers 
can do is provide nourishing food, a safe 
habitat, and security, but any time they 
free-fly a bird, there is always the risk it 
will leave. Falconers can ask their charges 
toexecute commands, but the raptors de- 
cide whether they will honorthe request. A 
hawk might refuse tocome back, flying off 
intothe woods, untraceable toits handler. 

For many of the young people Stotts 
meets, particularly ones from the inner 
city, their experience with the raptors 
marks their first time engaging directly 
with wildlife. Stotts takes immense pride in 
showing them that there is more tolife than 
the flashy glamour of jewelry and fast cars, 
and the illusory stability of drug money he 
knows all too well. 

The outdoors provided Stotts withanes- 
cape hatch from the lifethat killedsomany 
of his friends. He emerged damaged, but 
still breathing. Now the birds offer every- 
one, including him, a connection to some- 
thing bigger, something awe-inspiring. As 
the children put on leather gloves and the 
birds leap onto their hands, the raptors re- 


mind them that they could grow up to live 
lives of wonder. That there is another flight 
path. And perhaps any hope that soarswill 
help combat the fatalism the streets seem 
tobreed. 

Stotts has found his own ways to deal 
with the fallout from that life. Once he 
earned his official falconry apprentice li- 
cense, he went tothe woods near Rosecroft 
Raceway, across the Maryland line from 
where he grew up, and trapped his first 
bird,a female American kestrel. Henamed 
it Monique, after a crew member who was 
raped and murdered while staying in 
Houston to work onan ECC project. More 
of his fellow Corps members have died, 
too. Gerald Hulett, nicknamed “Tink,” 
was murdered in 1996. Benny Jones was 
murdered just weeks later. James Medley 
passed away a few years after that. Stotts 
hasnamed birds after themall. 

His roster of Harris’s hawks over the 
years has also paid homage to loved ones: 
Nanny and Gloria, named for his aunts; 
Chuck, for his older brother, Charles; 
Squeal, after achildhood friend, Billy Mor- 
ris. And Agnes, whom Rodney calls his 
“heart bird,” a gift from his trusted friend 
Agnes Nixon, the late celebrated soap- 
opera creator and mother of Bob Nixon, 
who founded ECC. Agnes stands out, her 
rust-red plumage and bigger size distin- 
guishing her from his other hawks. And 
because she hails from the Sonoran Desert 
in Arizona, he cannever releaseher intothe 
D.C. wild; she and Stotts will be together for 
the duration of their lives. 

Perhaps this is why Stotts is so affec- 
tionate with the animals in his care, why 
hetreats them so tenderly. They are more 
than the formidable predators the out- 
side world sees and fears. They’re smart, 
strong, and fierce, demanding patience 
and respect. They are family. 


Il 


REDEMPTION 


AROUND 2017, STOTTS BEGAN TO 
look for a way to further spread his wings. 
Since ECC’s raptor program works solely 
with children in the care of D.C.’s Depart- 
ment of Youth Rehabilitation Services, he 
often had to turn down opportunities to 
introduce the birds to folks from differ- 
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PERHAPS STOTTS CANNOT ENSURE 
HIS PROGENY’sS HAPPINESS, BUT 


WITH FALCONRY, HE CAN GIVE THEM 
THIS: A SKILL SET THAT MIGHT 
HELP THEM SURVIVE 


ent walks of life. He decided to create a 
group called Rodney’s Raptors, with the 
motto HELPING OUR YOUTH SOAR. Now 
he hits the road giving presentations to 
anyone who asks: public schools, Boys & 
Girls Clubs, the annual Monacan Indian 
Nation Powwow outside of Lynchburg, 
Virginia. Stotts has even worked with the 
Make-A-Wish foundation, fulfilling the 
dreams of children who want to meet his 
birds. Otherwise, he shuttles between 
the educational programming he runs at 
Wings Over America’s Laurel campus and 
aseven-acre property he owns in Virginia 
that he’s named Dippy’s Dream, where he’s 
buildingasanctuary—notjust for birds, but 
alsoadonation-funded retreat for humans 
who need the peace and refuge and healing 
from traumaand grief that he’s foundin the 
natural world, too. 

Discussing and spending time around 
the birds, Stotts has learned, opensagate- 
way to converse with the people he meets 
about other topics: conservation, habitat 
destruction, animal migration, climate 
change. He’s extended the reach ofhis mes- 
sage, too, by cowriting a recently released 
bookcalled Bird Brother: A Falconer’s Jour- 
ney and the Healing Power of Wildlife, and 
by participating inadocumentary, The Fal- 
coner. A mural in Sacramento, California, 
even depicts his face, along with alikeness 
of Agnes the hawk. 

Closer to home, many of Stotts’s eight 
children and eleven grandchildren also 
embraced falconry. He sponsored his son 
Mike, who will soon sponsor his young- 
er brother. Quick to don a glove or trek 
through undergrowth towatch their grand- 
father fly his birds, the youngest get excit- 
ed by the whistles, clicks, and chirps Stotts 
uses to communicate with his raptors. He 
says he can’t wait until they grow up so 
that he can be their falconry sponsor, too, 
creating generations of Black bird lovers 
committed to the environment and educa- 
tion. Perhaps he cannot ensure his proge- 
ny’s happiness, but he can give them this: 
askill set that can help them better under- 
stand life. That might help them survive. 


Thecity, afterall, still teems with pitfalls 
and dangers. Oneday this past July, Stotts 
received a phone call. There had been a 
shooting. The public learned of the mur- 
der from a news release: “The decedent 
has been identified as 32 year-old Devin 
Denny, of no fixed address,” the D.C. Met- 
ropolitan Police Department wrote. Infor- 
mation about the murderisscant; the word 
decedentisemotionless, with noindication 
of who the person was, or had the potential 
to become. But Rodney Stotts knows, be 
cause now he must grieve one of his sons. 

In October, he nameda barn owl Devin. 


IV 


RELEASE 


BY THE TIME YOU READ THIS, THE 
leaves will have changed and freed them- 
selves fromthe trees, and Stotts willbe out 
trapping raptors. He will work the woods 
around his house, walking through the 
woodland prairie at the edge of his proper- 
ty, thedrygrasscrunching under his boots. 
The birds will be easier tosee, and with win- 
ter approaching, they will be hungry. 

He will set down his trap, a homemade 
dome-shaped wire-mesh cage, and put 
some live bait in it~a couple of mice, may- 
be a rat, or perhaps even a small bird like 
a pigeon, anything with movements that 


would snag the attention of the bird of prey 
he desires. It might take only minutes, it 
could take days. But eventually Stotts will 
get what he came for. 

“It willbe ared-tailed hawk,” he declares, 
certain, knowing. 

Precious few things make sense in the 
fogof grief, but he finds purpose in this pur- 
suit. Red-tailed hawks’ plumage changes 
coloras the birds mature. Anadult,calleda 
haggard, sportsa bright red tail. Juveniles, 
awhite belly band anda muted brown tail. 
Stotts will look up, watching the trees un- 
til he finds a suitable contender. Once he 
has the bird he’s after, the pair will head to 
the aviary. 

They will begin to work together, and 
then eventually, Stotts will have to let the 
bird go. But before he does, he will com- 
mence a ritual he began years ago. When 
abird is ready to be released, Stotts posts 
thenews on Facebook and invites followers 
to send in prayers for their loved ones, or 
names of the deceased that they wouldlike 
remembered and said out loud, or perhaps 
intentions that they have in their hearts. 
Hecompiles those comments into alist. 

“Iwant tosay a prayer for Mary Dutton, 
her daughter, and her pets,” one of his ear- 
lier release videos begins. “Antonio Car- 
penter, Pete and Fran Miller...” The names 
keep coming at a steady clip, until he has 
read through them all. Then he opens the 
cage. The hawk looks around before step- 
ping forward, then, filled with prayers and 
memories and hopes, it flies away. 

Stottswilllookafterit,and thenup,and 
then up again and again—for birds, for 
signs, for confirmation his life is not arev- 
erie; it’s his, and he made it. 9 


GARDENSGUN DEC. 2022/JAN, 2023 125 


—y 


; r 2 Make 
e sx anne rear e eM 
~ eo erga as Tho i 
ite Sati Gera ae 
rah SE aM Ens 
Pe te eS aoe 
1 SMAI es Bete 
: +H) a si Suu pre 
ie A 


i 
Silent 


eit 
ry 
sient rte i 
af ‘iui ie 
l 


ty 
in 
= 


t Sil 
sorties) iia ( a 
SE ae i 


oN 


\ 


x 


> 


= 
ns 


OVERALL & HOME WINNER | _— 
A i ELIJAH LEED 
—— £ STUDIO 


PRODUCT 
4 Warren Cabinet — 
Awe MADE 1N 
oad Durham, North Carolina 
* $8,000 
Hi 9 elijahleed.com 


| 


GARDEN & GUN PRESENTS 
IN PARTNERSHIP WITH EXPLORE ASHEVILLE 


XITI 
ANNUAL 


A STUNNING NORTH CAROLINA-MADE CABINET of CURIOSITIES, 
a BEST-EVER BUTTERMILK BISCUIT MIX, aSURPRISING 
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ANENVY-INDUCING 
STATEMENT PIECE PUTS A 
CONTEMPORARY SPIN ON THE 
CLASSIC CURIO CABINET 


By Caroline Sanders Clements 


Behind the luminous bronze screen and 
the handsome dark walnut casing of Eli- 
jah Leed’s Warren Cabinet, pottery, art 
books, trinkets, and turtle shells are meant 
tonestle next tomodel ships, marbles, and 
Matchboxcars. “The driving narrative for 
this piece was the notion of having some- 
thing tucked away that’s not completely 
hidden,” says Leed, adesignerin Durham, 
North Carolina. The premise has been 
around for centuries: Cabinets of curios- 
ities have existed since the Italian Renais- 
sance, when collecting rare and unusual 
souvenirs from the world over indicated 
social status, and viewing the assemblage 
doubled as party entertainment. 

But for a segment of the audience who 
saw Leed's sleek and modern finished 
design at the International Contempora- 
ry Furniture Fair (ICFF) in New York last 
spring, aclassic American piece sprang to 
mind.“Someof the older-generation folks 
I know said it looked like a pie safe,” Leed 
recalls. “That was the first time I heard a 
reference to that.” While he didn’t inten- 
tionally fashion the cabinet after the folk- 
sy eighteenth-century kitchen essential 
conceived to protect foodfrominsectsand 
animals in the days before refrigeration, 
he doesn’t mind the comparison. In fact, 
Leed believes that he—and every other 
artist and artisan—is constantly being in- 
fluenced by one thing or another, whether 
ornothe realizes it. 

“The folks who try to say that they are 
inventing something new—I don’t sub- 
scribe to that,” Leed says. “I wanted to 
make a recognizable object, but in a new 
way. [The cabinet] is not entirely brand- 
new, but I think a lot of the small details 
of what our team implements in the work 

set it apart.” And despite the cabinet’s re- 


128 DEC. 2022/JAN. 2023 GARDENKGUN 


semblance to time-tested forms, its re- 
fined elements—integrated joinery in fig- 
uredwalnut, adelicate woven (not welded) 
bronze screen, hand-cast bronze pulls to 
match—demanded innovation. 

Before beginning his career in wood- 
working, Leed studied glassblowing and 
sculptural ceramics at Centre College in 
Kentucky, and he approaches each fur- 
niture project with an artist’s eye. In his 
workshopin downtown Durham, ina build- 
ing that also accommodates his metal fab- 
ricator, anarts nonprofit, andaglassblow- 
ing studio he and a friend opened in 2017, 
Leed began by sketching out a handful of 
cabinet styles. Onewas tall;oneshort;one 
squat and square. “There’s noformula for 
any of this,” he says, 

After settling on the Warren’s current 
shapeanddimensions, hecollected materi- 
als, obtaining rough-cut walnut fromnear- 
by Gibsonville before milling and shaping 
it in-house. “We use a lot of walnut in our 
fi urniture,” Leedsays, notingits resilience, 
malleability,rich hues, and intricate grain, 

Ispend alot oftime traveling around and 
fale aterm 
aterial comes from 
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somewhere in Appalachia.” 

Although most of the tables, shelves, 
lounge chairs, and credenzas Leed creates 
rely on hard angles, shaping the cabinet’s 
curved edges came relatively easily. “But 
wrapping the bronze around that curved 
end was an entirely new ball game,” hesays. 
“It was trial and error in getting that cor- 
rect, but honestly, it wasa lot of fun. Mostof 
the timewe’reworking on something we've 
done before. This was something we had 
to figure out.” Pulled tight and secured, 
the screen has a twinkle to it, as any trea- 
sure chest should; at the ICFF, attendees 
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CICIL 


PRODUCT. 
Rugs 
MADE IN: 
Durham, North Carolina 
From$169 
cicilhome.com 


The textile company Cicil has 
sustainability woven into its very fabric. 
“Inthe deeply personal spaces of our 
homes,” explains Laura Tripp, who 
cofounded the company with Caroline 
Cockerham last November, “we want to 
surround ourselves with things madeina 
way we canrespect.” While most textiles 
are produced from either synthetics 
or bleached and dyed wool, Tripp and 
Cockerham—who met while working 
at eco-conscious Patagonia—instead 
gather wool fromsmall family farms 
and co-opsin New York, Pennsylvania, 
and Vermont, including black and 
brown (usually considered undesirable 
because darker hues can't be dyed). 
That wool travels to South Carolina for 
cleaning, or scouring, and then moves to 
a third-generation manufacturer in North 
Carolina for carding, spinning, braiding, 
and sewing. The final products: made- 
to-order, nontoxic, undyed, wiggle- 
your-toes-soft rugs in shades of grays 
and browns, sewnin curvy shapes that 
create as little waste as possible during 
production. “We have dug into every 
detail of our supply chain,” Cockerham 
says. “Love of product and sustainability 
go hand in hand.”"—Lindsey Liles 
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Easy Bake 


WHIP UP CAROLYN AND 

JASON ROY’S FAMOUSLY FLUFFY 
CATHEADS AT HOME 

By Wayne Curtis 


“Biscuits are such a great comfort food, 
and there’s somuch youcan dowiththem,” 
says Carolyn Roy. She andher partner, Ja- 
son, prove just that at Biscuit Head, their 
breakfast-and-lunch spots where diners 
can goto town on the baked goods, dress- 
ing them up with one of a half dozen gra- 
vies, or with offerings from the hot sauce 
and jam bar, or with fillings such as pulled 
pork, country ham, and, in the case of the 
“Filthy Animal” biscuit, homemade pi- 
mento cheese, fried chicken, bacon, and 
scrambled eggs, all slathered with the 
house gravy. “That one is ridiculous,” Car- 
olyn admits. 

But it all comes back to the base: Since 
the Roys established their first location 
in Asheville in 2013, their large, ethereal, 
and delicious cathead-style biscuits have 
beckoned the breakfast bunch. Not long 
after they opened, customers began toask 
for their mix. The Roys obliged, selling it 
in mason jars with instructions attached 
onaribbon. 

Now that mix has gotten a makeover. 
As Biscuit Head’s popularity has contin- 
ued to soar, the Roys have expanded to 
two other Asheville locations and one in 
Greenville, South Carolina, and have also 
opened a canning house, where they now 
make their jams and newly bagged no-fail 
biscuit mix. The key here: They’ve already 
cut inthe butter; homecooksneedonly stir 
in some buttermilk, which makes it easier 
tokeepflourin the bowl and off the counter 
(and, well, everywhere else inthe kitchen). 
Simply drop (don’t roll) the dough onto 
your pan, says Carolyn, and don’t skimp 
onthe scoop. “Our biscuits are really light 
and fluffy on the inside and buttery and 
crunchy on the outside,” she says. “You 
can’t pick them upandeat them with your 
hand. They’re knife-and-fork biscuits.” 
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BISCUIT 
HEAD 


PRODUCT. 
Buttermilk Biscuit Mix 
MADE IN: 
Asheville, North Carolina 
$8.50 per bag 
biscuitheads.com 


MEET THE JUDGE 


0 
SLELLEALE 4 


AL ROKER 
TODAY WEATHER AND FEATURE ANCHOR 
NEW YORK, NEW YORK 


Al Roker might be best knownasa longtime feature anchor of NBC's 
Today, but the award-winning weatherman has a nose for good food, 
too: Heis the author of A/Roker's Big Bad Book of Barbecue and 
started the Thanksgiving-themed, top-ten podcast Cooking Upa 
Stormlast year. As the Food category judge, Roker sampled his way 
through more than sixty-five meats, cheeses, snacks, and sweets, and 
the quality and universal appeal of Biscuit Head's just-add-buttermilk 
mix won him over. “| don't care whether you're from the North or the 
South or the West or the East,” he says. “Youlike biscuits.” 
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CHATEAU ELAN 
WINERY 


PRODUCT: 
Bianco American Riserva Port 


MADE IN 
Braselton, Georgia 
$75 
chateauelan.com 


————e 


WAYNE CURTIS 
@&G CONTRIBUTING EDITOR AND AUTHOR 
NEW ORLEANS, LOUISIANA ' 


As G&G's Drinks columnist, Wayne Curtis, who wrote Anda Bottle of 4 
Rum:A History of the New World in Ten Cocktails and whose insightful 
musings on spirits and cocktails also appear inthe Atiantic and the ~—s" 

New York Times, lives to discover a standout sipper. "“Muscadine 

grapes tend tobe recruited for junior varsity teams,” the New Orleans di 
resident says of the port that took first in the Drink category. “But é ee L 
Chateau Elan showed that, when used judiciously, they can skip over = al a 
varsity and compete with the pros.” —— 
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Toast of 
Georgia 


OLD WORLD MEETS NEW IN 

A SURPRISING, SUPERLATIVE 
WHITE PORT 

By Wayne Curtis 


Chateau Elan Winery and Resort opened 
in1982in Braselton, Georgia, with six hun- 
dredacrestoexpandand theultimate aim 
of becoming one of the largest wineries on 
the East Coast. Climate and topography 
had other plans. “The problem wasn’t in 
the winemaking, but inthe grape growing,” 
says Simone Bergese, Chateau Elan Win- 
ery’s CEO andexecutive winemaker. After 
years of disappointing harvests, the win- 
ery had just twenty acresin vines. Then, in 
2012, in came Bergese, who grew upin Ita- 
ly’s Piedmont region and began working at 
wineries at age eighteen with subsequent 
stints in Australia, Sicily, and Virginia. “I 
passed through the gates and looked at 
the property,” he says, “and I knew there 
was incredible potential.” 

Bergese began to make a white port 
in addition to other wines, replacing the 
Old World grapes with muscadine, a na- 
tive variety well suited to the South. For 
his port, he settled on a blend ratio of 30 
percent muscadines to 70 percent char- 
donnay grapes shipped from Californiain 
refrigerated trucks. He used traditional 
methods, halting fermentation early by 
adding a high-proof grape spirit before 
the sugars hadall converted toalcohol. His 
port was good, but on a 2019 trip to visit 
Portuguese wineries, he realized that ag- 
ing the wine in barrels alittle longer would 
improve his results. “After tasting what a 
white port could be, | decided to wait a bit 
more before bottling,” he says. The delay 
proved worthwhile, coaxing forthabeguil- 
ing natural sweetness that complements 
the fortified wine’s earthy praline notes. 
And while quantities are limited, and cur- 
rently Chateau Elan only sells the port on- 
site and online, the winery has ramped up 
production, meaning more bottles will find 
their way to shelves over the next fewyears. 
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Threads 
of History 


IN LOUISIANA, A WEAVER 
AND HIS MENTOR UPHOLD 
250 YEARS OF CAJUN 
TEXTILE TRADITION 

By CJ Lotz 


With each fiber he spins into thread, each 
warp he ties to the loom, each swatch he 
dips into indigo dye, and each hour he 
spends driving the back roads near his 
home in Baton Rouge to collect blanket 
patterns, Austin Clark keeps alive the 
centuries-old art of Acadian weaving. Clark 
and his mentor, an eighty-one-year-old 
weaver named Elaine Bourque, have stud- 
ied museum collections and interviewed 
dozens of folks to gather examples of the 
textile patterns the Acadian people (the 
ancestors of today’s Cajuns) wove in the 
1700s, 1800s, and early 1900s. Brown cot- 
ton, which Acadians historically used for 
clothing and blankets, is aliving marker of 
that legacy—Bourque still grows rows of 
the caramel-hued variety, and Clark works 
itandhisowncropintohis Acadian Weaver 
items whenever possible. 

His productions include classic striped 
designs that often decorated the towels, 
blankets, and sheets found in Cajun trous- 
seaux, as wellasa historic X-and-O-pattern 
blanket that weavers sometimes madewith 
costlier all-white cotton as a special wed- 
ding gift. The pattern traces to Thérese 
Dronet, an Acadian spinner and weaver 
who presented her “cross and diamond” 
bedspreads to First Ladies Lou Hoover 
and Mamie Eisenhower. “I re-create as 
close to the originals as I can,” says Clark, 
who releases smaller textiles monthly while 
clients must commission larger pieceslike 
the blankets, which can take afew months 
to complete. “It’s important to not put my 
own spin onit, because l’mnot Cajun.! want 
torespect theculture, respect the weavers, 
and let the work speak for itself.” 

But Bourque, a Louisiana Folklife Tradi- 
tion Bearer honoree, will speak for Clark’s 
talents: “! feel happy and content know- 
ing Austin will continue the traditionin the 
same manner as my ancestors,” she says. 

“The Acadian tradition is in good hands.” 
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THE ACADIAN ie 
WEAVER ee 


PRODUCT: 
XandO Coverlet 
MADE IN: 
Baton Rouge, Louisiana 
$2,000 
theacadianweaver.com 


MEET THE JUDGES 


CONNIE AND ALEX MATISSE 


EAST FORK COFOUNDERS 
ASHEVILLE, NORTH CAROLINA 


Since 2009, demand for stoneware by North Carolina's cult ceramics 
brand East Fork—including a wildly popular coffee mug—has 

spurred founder Alex Matisse and his cofounders, his wife, Connie, 
and friend John Vigeland, to open storefronts in Asheville and Atlanta. 
In 2018, they took home their own Made in the South Award honors. 
“We love to see when people don't take the easy path,” says Alex of 

his and Connie's experience judging the Crafts category."We have 
tremendous admiration for the time, skill, and commitment to craft 
that we saw inthe Acadian Weaver's blankets.” 
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MIRANDA BENNETT 
STUDIO 


PRODUCT: 
Sustainable Women’s Wear 
MADE IN: 
Austin, Texas 
$18-$468 
shopmirandabennett.com 


MIGNONNE GAVIGAN 
JEWELRY DESIGNER 
CHARLOTTE, NORTH CAROLINA 


Since 2014, Mignonne Gavigan’s namesake company has offered her 
signature beaded scarfnecklaces and other bold statement jewelry. 
Asa designer, she appreciates the appeal that lies at the intersection 
of sophistication and comfort, and while judging the Style category, 
Gavigan fell for the eco-forward, wear-for-years classio pieces from 
the Austin-based clothing studio Miranda Bennett. “I love the mix of 
the sustainable fabrics, unique silhouettes, and elevated details in the 
finishings,” she says. “Thisis their take on refashioning the industry.” 
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Go with 
the Flowy 


THIS ETHICALLY SOURCED 
CLOTHING CHARMS WOMEN 
OF ALL SHAPES, SIZES, AGES, 
AND SKIN TONES 

By Elizabeth Hutchison Hicklin 


“{ wanted to learn from the pain points | 
experienced the first time around,” says 
the designer Miranda Bennett of launch- 
ing her namesake sustainable clothing 
brand. A native of Austin, Texas, Ben- 
nett has a degree from Parsons School of 
Design and spent twelve years in the New 
York fashion world, but her vision for a 
more eco-friendly, ethical apparel com- 
pany that minimized waste and environ- 
mental impact didn’t truly gel until she 
discovered plant-based dyes upon her 
return to her hometown in 2013. “As I 
started to learn about plant-based dyes, | 
began sewing again and dying things with 
my own hands,” she says. “It just suddenly 
felt like this whole different reason to have 
acollection.” Inthe years since, she’s gone 
a step further by exploring zero-waste 
plant-based dyes and partnering with a 
range of businesses, from local Japanese 
restaurants to sawmills, to cull materials 
for the process such as avocado pits and 
pecan shells. 

With those dyes as a springboard, Ben- 
nett dove deep into the world of slow fash- 
ion. She committed to sewing and con- 
structing everything within Austin’s city 
limits and eschewed seasonal trends in fa- 
vor ofasmaller collection of timeless, well- 
made silhouettes that last. “It’s all about 
draping,” she says. “We make pieces that 
are deceptively simple, but we have several 
styles you can wear upwards of five differ- 
ent ways.” Thedesigns feelas good as they 
look thanks to the brand's exclusive use of 
natural fibers—organic cotton, silk, and 
linen. And no matter your taste or shape, 
there’s mostlikely a MirandaBennett style 
for you. “Ourcollection is about making ev- 
ery wearer feel their absolute best,” Ben- 
nett says. “So how could we leave people 
out because of size or age?” 
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Reel Deal 


A CUSTOM-MADE RETRO FLY 
REEL BOASTS MODERN APPEAL 
AND HEIRLOOM GOOD LOOKS 
By T. Edward Nickens 


Gary Lacey started building fine bamboo 
fly rods thirty years ago in order to afford 
his love of the traditional material. “I fig- 
ured if I was going to enjoy them, I'd bet- 
ter figure out how to make them,” says the 
Gainesville, Georgia, craftsman. In 2007, 
he added handmade fly reels to the mix. 
His fetching old-school salmon reels are 
near replicas of those produced by the 
acclaimed New York reel maker Edward 
vom Hofein the late 1800s. Customers flip 
for “all the widgetry on these reels,” Lacey 
says, “suchas thescrews, the hand-turned 
drag knob, and the little poacher button 
that turns off the reel’s outgoing click. | 
think that’s why the old replica reels are 
so popular.” 

To create his reels, Lacey turns to the 
same materials used in many of the orig- 
inal vom Hofe versions. He sculpts the 
reel’s side plates out of hard black rubber, 
the disc drag out of leather, and most of 
the rest of the components, including the 
signature S handle, out of nickel silver. He 
designs the three-and-a-half-inch reel, pic- 
tured here, for catching larger fish such 
as salmon, but Lacey makes vom Hofe- 
style reels in sizes down to trouty 4- and 
5-weights. Each reel is bespoke—he collab- 
orates with the client to build to his or her 
specifications. “It’s like ordering acustom 
shotgun,” Lacey says. “You want engrav- 
ing? You’d rather not have an outgoing 
line clicker? You want a multiplier to take 
in more line with every handle turn? Every 
reel is made one at a time, so | can make 
them exactly howacustomer wishes.” 
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WINNER 


GARY LACEY ROD 
COMPANY 


PRODUCT: 
Edward vom Hofe-Style 
Fly Reel 
MADE IN 
Gainesville, Georgia 
Starting at $2,995 
facebook.com/Lacey-Rod-Co 
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T. EDWARD NICKENS 
G&G CONTRIBUTING EDITOR AND AUTHOR 
RALEIGH, NORTH CAROLINA 


This year, T. Edward Nickens returned for his twelfth round of judging 
the Outdoors category. In addition to his work as alongtime G&G 
contributor, Nickens has written numerous outdoor guides and 
books, including The Total Outdoorsman Manual and, most recenitly, 
acollection of essays called The Last Wild Road. Alifelong fisherman, 
Nickens cheers the discovery of Gary Lacey's tough, leather-drag 
reel. “At atime when fly-fishing gear is consumed with the next big 
thing,” he says, “it’s wonderful to contemplate a 140-year-old fly reel — 
design given new life by a passionate craftsman.” 
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HEART & SPADE 
FORGE 


PRODUCT: 
Carbon-Steel Baker Set 
MADE IN: 
Roanoke, Virginia 
Sets from $800 


When most of his peers were working 
on their T-ball swings, Jed Curtis 
acquired his first anvil, inspired by a 
blacksmith demonstration he saw on 
afield trip to a living history museum. 
“| never really considered that it 
would bea job, though,” Curtis says. 
But after a chance encounter witha 
retiring New York blacksmith, who 
sold him the contents of his shop, 
Curtis settled in Roanoke in 2016 
and opened Heart & Spade Forge. 
There, he hand forges carbon-steel 
cookware—suchas these elegant 
bakers—out of raw steel he procures 
from North and South Carolina, as 
wellas from amilldownthestreet 
from his workshop. He designs the 
bakers—sold individually andin 
atrio—to distribute heat evenly, 
either inanovenor onastove,and 
transition seamlessly to the table. His 
chemistry degree informs the pieces’ 
functionality (carbon steel allows 
more temperature control thancast 
iron), and he brainstormed aspects 
of their form by watching Colonial 
Williamsburg silversmiths and 1940s 
hot-rod builders. But mostly, the idea 
of legacy drives his work. “A family 
skillet is a unifier,” he says. “I'm not 
as much making them for youas|'m 
making them for your grandkids.” 
heartandspadeforge.com 
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BEN & LAEL 


PRODUOT 
Silver Bowl 
with Antler Stand 
MADE IN: 
Nashville, Tennessee 
From $1,950 


Although Ben Caldwell grewup 
around silver—his father was an 

avid collector, and he spent many 
childhood Saturdays riding along in 
search of treasures—his decision 
tobecomeasilversmith surprised 
him. “For the first part of my career, | 
built musical instruments,” he says. 
But when Terry Tallay, a metalsmith 
in Murfreesboro, Tennessee, asked if 
he would be interested in apprentic- 
ing, Caldwell’s career pivoted. Today 
he creates handsome silver and cop- 
per tableware and other home goods 
under the name Ben & Lael, including 
these gorgeous bowls, which he hand 
pounds before passing them off to 
Keith Leonard, the owner of alocal 
plating company, who quadruple 
plates them in silver. (Caldwell 

crafts his copper and sterling pieces 
entirely in-house.) “When you hand 
make a bowl, itis naturally round, but 
inorder for it toworkina home, the 
bottom has to be flat,” Caldwell says. 
“{hated disrupting the form to make 
it functional.” His solution: expertly 
balanced stands pieced together 
from naturally shed mule deer, white- 
tailed deer, moose, and elk antlers. 
“Antlers are extremely elegant and 
biomorphic,” he says. “They're a 
sculptural form. Functional but also 
fine art.” benandlael.com 


REID 
CLASSICS 


PRODUCT: 
Mahogany 
Four-Poster Bed 
MADE IN, 
Dothan, Alabama 
From $4,300 


Despite the intricacies of the 
sophisticated four-poster beds that 
Andrew Reid and his Reid Classics 
team produce in their Dothan, 
Alabama, workshop, the machines 
they operate are simple. “My shop 
is a working, running museum full of 
antique equipment from the forties 
and fifties,” Reid says of his cast-iron 
devices such asa planer originally 
commissioned by International 
Harvester and aband saw Salvaged 
froma World War Il aircraft carrier. 
“They work better than anything new. 
We start with rough slabs of primarily 
mahogany from Central and South 
Americaand start milling.” From 
there, even his simplest design takes 
ninety-six steps. Since 1938, the now 
third- (going on fourth-) generation 
company—Reid's teenage children 
are starting tolearn the business— 
has put that kind of effortinto pencil 
post (pictured), colonial-style, spool, 
and Victorian beds for homes across 
the country: Alabama farmhouses, 
Hollywood villas, Charleston manses, 
and contemporary New York flats. 
“have aclient in Birmingham who's 
ninety-six years old, and she sleeps in 
the same bed she got from my grand- 
father for her wedding present,” Reid 
says. “They're made tolast forever.” 
reidclassics.com 


POPPY 
HAND-CRAFTED 
POPCORN 


PRODUCT: 
Poppy x Spicewalla Popcorn 
MADE IN 
Asheville, North Carolina 
$7-$9.50 per bag 


Ginger Frank knew she wanted to 
run her own business before she 

had even given much thought to 
what that business should be. But 
sheloved popcorn and saw that 
Asheville lacked a vendor dedicated 
tothe snack, So, despite the deeply 


furrowed brows of friends and family, 


she opened a store called Poppy 
Hand-Crafted Popcorn selling gour- 
met specialty popcorn in creative 
flavors, “It was pretty much my one 
and only idea, soit really needed to 
work," Frank says. It did. She used 
naturalingredients and spices (“you 
can pronounce everything on the 
label"), and Asheville took notice. 
She now has fifty-six employees and 


says she could use another ten. Many 


of her most popular versions have 
come fromcollaborations with local 
and regional businesses. Among 
them: Spicewalla, Asheville chef 
Mehenwvan Irani’s line of high-quality, 
smaill-batch spices, which led to the 
new Poppy x Spicewalla collection. 


The bold series comesin four flavors, 


including craveable caramel Chai 
Masala and spicy, smoky Piri Piri. 
poppyhandcraftedpopcorn.com 
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BUTCHER & BEE 


PRODUCT 
Smoked OnionJam 
MADE IN. 
Charleston, South Carolina 
$13 


Smoked onion jam has appeared on 
the menuat the Middle Eastern - 
accented Butcher & Bee restau- 
rant in Charleston for more than 
adecade. Originally created asa 
condiment for the roast beef sand- 
wich, the jam stuck around in part 
because it was so adaptable —it's 
since appeared in cameos on the 
cheese board and atop plates of 
brussels sprouts. Customers ask for 
it onnearly everything else, and then 
request small containers togo.So 
proprietor Michael Shemtov decided 
to start selling the standout, made 
from onions taken from asmokerand 
thencooked downwith sugar and 
water, injars for fans to enjoy at home. 
“Youcan put it ona burger, on fancier 
food, make it part of breakfast or part 
of dinner.” Shemtov suggests. And for 
vegetarians, it substitutes beautifully 
for bacon, adding layers of smoke, 
sweetness, and umami, 
shopbutcherandbee.com 
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LIFE RAFT 
TREATS 


PRODUCT: 
Not Fried Chicken 
MADE IN- 
Charleston, South Carolina 
$5-$6 per piece; 
$100 for abucket of nine 


Cynthia Wong was feeling burned 
out. A pastry chef nominated six 
times for James Beard Awards, she 
was growing weary of the long hours 
and constant grind of restaurant 

life. She decided to launch her own 
business and began brainstorming. 
One of the advantages of utter ex- 
haustion, she says, was that she had 
“noresistance to creative thought. 
Not Fried Chickens one of the things 
that| came up with as a delirious, 
overworked chef” The vision for the 
utterly delightful concoction—an ice 
cream goody that looks like a fried 
chicken drumstick—arrived during 
anap, fueled by recollections of a 

trip to France, where she'd tasted 
amazingly inventive ice cream con- 
fections. Experimenting led her to 
waffle-flavoredice cream wrapped 
around achocolate cookie “bone,” all 
coatedin crunchy caramelized white 
chocolate and acornflake coating to 
complete the delicious illusion that 
thnils children and adults alike. The 
drumsticks, which she makes for 

her company Life Raft Treats, are 
available individually at select stores 
across the South (including Whole 
Foods), or by the bucket nationally 
from Goldbelly. liferafttreats.com 


STONE 
HOLLOW 
FARMSTEAD 


PRODUCT: 
Strawberry Rose 
Drinking Vinegar 

MADE IN. 

Harpersville, Alabama 
$18.50 per bottle 


In1999, Deborah Stone and her 
husband bought an eighty-acre 
woodland outside of Birmingham 
and, with the help of her father, grad- 
ually converted the spread to afarm. 
They grewroses andother plants for 
skin-care lines: Stone had spent her 
early career inthe spa and wellness 
world—and she hadalso owneda 
juice bar for atime. “That's where 
Ibecame familiar with shrubs and 
drinking vinegars and their benefits,” 
she says, Using produce andherbs 
grown on the farm, she now concocts 
vinegar flavorings, such as blueberry 
and turmeric, for her Stone Hollow 
Farmstead and its retail outpost in 
downtown Birmingham, Three years 
ago, she rolled out her strawberry 
and rose version, and it took off, 
becoming the company’s top-selling 
drinking vinegar. The farm has about 
three thousand strawberry plants, 
and the fresh berries get macerated 
in organic apple cider vinegar. Stone 
then augments this mixture with rose 
petals, peppercorn, coriander, and 
cinnamon, which brings ita distinct 
pop. Cooks canuseit for salad 
dressing; bartenders should try itin 
cocktails. But it canalso be enjoyed 
simply, with a little bubbly water over 
ice. stonehollowfarmstead.com 
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BACK POCKET 
PROVISIONS 


PROOUOT 
Bloody Brilliant 
Bloody Mary Mix 

MADE IN: 
Richmond, Virginia 
$36-$50 for 
afour-jarcollection 


Will Gray found his way into the 
Bloody Mary mix business througha 
bit of reverse engineering. He'd been 


- working for anonprofitin Washing- 


ton, D.C., focused on making agri- 
cultural systems more sustainable, 
and was looking for a way to bring fun 
and joytoacommodity-dominated 
world. “Bloody Marys have been part 
of my family’s celebrations aslong as 
Icanremember, Gray says. “Iknew 
what a Bloody Mary was before! 
knew whata cocktail was.” He also 
knew alot of small family farmers 
who grew heirloom tomatoes that 
“sold well when perfect, but notat all 
when imperfect." He andhis sister 
Jennifer Beckman started Back 
Pocket Provisionsin Richmondin 
2015 and began juicing unloved to- 
matoes from their network of family 
farms across Virginia. Tocreate 
their flagship mix, Bloody Brilliant, 
they balance the fresh juice with 
horseradish, Worcestershire sauce, 
and cayenne pepper. “We wanted 
tomake something that drinks like 
the juice of a tomato, ratherthan 
something more viscous like V8," he 
says. The resulting bright, light flavor 
tastes more of the fieldthanthe Jar. 
backpocketprovisions.com 


CODY Many MIX 
1 Hscversdich - Werzetiatine 
FLY; Otis ay 


q i. 8; 
D> Pn hones 


RUNNERS-UP 


JUDGED By 
Wayne Curtis 


TX WHISKEY 


PRODUCT: 
Texas Straight 
Bourbon Whiskey Finished 
in Cognac Casks 
MADE IN: 
Fort Worth, Texas 
$65 


The boom in craft distilleries across 
the South (and the nation) paved 

the way for another boom:arisein 
experimentation in making whiskey 
and other spirits. Smaller distilleries 
lend to be more nimble, able to try 
avariety of new approaches to see 
what works. TX Whiskey sits on 112 
acres in Fort Worth, and since the 
brand's foundingin 2010, has quickly 
earned areputation for producing 
quality bourbon. It's also embraced 
that spirit of innovation: Last Nove” 
ber, the distillery released the third 
inits Barrel Finish Series, resting its 
aged bourbon inused cognac casks 
for more thana year, The casksadd 
fleeting notes of dense fruit, which 
blend sublimely with the vanilla 

and caramel flavors served up by 
traditional oak barrels. “It'sa perfect 
summer bourbon,” says Ale Ocho: 
the distillery’s whiskey scientist. 
“becauseit has more of the lighte™ 
crisper fruity notes.” frdistilling.co™ 


AUDIOWOOD 


PRODUCT: 
Black Barky Turntable 
MADE IN: 
New Orleans, Louisiana 
From $1,850 


Joel Scilley’s audio creations are 
both devotedly old-school and 
way ahead of their time. He's been 
building the exquisite record players 
since 2008, long after viny''s initial 
heyday, but before its recent revival 
(vinyl sales just enjoyed their biggest 
year since the 1980s). “I like to think | 
hadasmall partin helping that resur- 
gence along,” says Scilley, who lives 
inNew Orleans and counts among 
his Audiowood clients acclaimed 
interior designers, prominent South- 
&tn musicians, and actors—one of 
his turntables even made it into the 
bp Star Trek into Darkness. For 
aoe Vv turntable, Scilley wields 
kad @ckground in art, architecture, 
ae and woodworking toshape 
Pi music machine featuring 
loans 0odrounds froma family 
‘ = ohare has perfected acuring 
io ne that eliminates cracks. Scil- 
frees = wood round toaprecise 
it Biicaain Partanly ebonizes 
‘ Ffitish—no git with several coats 
thenfite - re skips here. He 
Brade audio : wid with top- 
tomusia re Sand ships them 
arkylooke fh over the world. The 
Utspinsome : ; — marvel, 
sae fSehrrcn oussainton it 
yourself forgetting 
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aUdig cei subscription. 


JUDGED BY 
Connie and Alex 
Matisse 


PEOPLE VIA 
PLANTS 


PRODUCT: 
Ceramic Mugs 
MADE IN: 
Richmond, Virginia 
$45-$55 


Overlap the skills of asculptor 

and afine-art painter and you'll 

get People Via Plants’ Technicolor 
Collection of ceramics. Matt Spahr 
and Valerie Molnar both taught at 
Virginia Commonwealth University, 
where the then sculptor and painter 
(respectively) discovered that they 
work wellas collaborators, So they 
joined their talents to create bright 
Planters, vases, and mugs that sell 
out quickly online and in stores. Their 
process involves making molds using 
acomputerized router, slip casting 
with clay, and embracing surprises. 
“For the mugs, the initial shapes have 
these textures to them, dictated by 
the drill bit of the router,” Spahr says. 
“tn mold making, youusually doa 
rough pass and then smooth itout 
onthe final, but we decidedto keep 
thedimples: They addeda funky yet 
functional square handle and then 
splashed themwithan incredible 
array of glazes. “On our Gozer and 
Gozarian mugs, named after Ghost- 
busters characters, we'llfade colors 
like sunsets and sunrises,” Molnar 
says. Another glaze pattern refer- 
ences the tulip poplar tree, but Mol- 
nar’s camellia garden also inspires, as 
dowalks through the River City Flow- 
er Exchange, Richmond's all-local 
floral market. peopleviaplants.com 


BRIGHT 
BLACK 


PRODUCT 
Candles 
MADE IN: 
Durham, North Carolina 
$30-$40 


“We tell stories through scents," says 
Tiffany Griffin, who with her husband, 
Dariel Heron, launched Bright Black 
candlesin Durham in 2019. A former 
government worker in Washing- 

ton, D.C, Griffin got motivated by 
back-to-back shutdowns to move 
back to North Carolina andcreate a 
business plan for her family’s finan- 
cial freedam, choosing to honor their 
adopted hometown with a uniqueline 
ofcandles. “The Durham candle has 
scent notes of tobacco, cotton, and 
whiskey,” she says. “Itwas my first 
andis stillone of my favorites.” Within 
three short years, Bright Black has 
created apartnership candle with 
the NBA as wellas aDiasporasenes 
thatincludes a Kingston candle 

with hints of rumand grapefruit that 
celebrates Heron's Jamaican roots. 
They've also anchored their business 
inimportant causes—a portion 

of sales from their summertime 
candles support Black-led outdoors 
groupsinthe South. And this fall, 
Bright Black expandedits studio to 
include a community creative space, 
where it willhold candle-making and 
scent workshops. 
brightblackcandles.com 
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GLAD & YOUNG 


PRODUCT: 
Fanny Pack 
MADE IN: 
Atlanta, Georgia 
$145 


Glad & Young founders Erica 
Tankesley and Anna Zietz both 

grew up in creative households. 

“We loved making and creating 
things for ourselves,” Zietz says. As 
their artistic partnership grew, they 
began experimenting with different 
materials but quickly realized they 
loved working with leather. And while 
alot of leather goods run toward 
traditional and masculine, Glad & 
Young's line of colorful handbags and 
accessories feels playful and fresh— 
none more so than the best-selling 
fanny pack. “Hilariously, this bag 
started as acommission for a friend 
long before they were back instyle,” 
Zietz says. But as the trend returned, 
sales of their leather fanny pack 
skyrocketed. Perfect for traveling or 
anight out, the versatile bag, which 
they make with U.S.-sourced leather 
and brass hardware, canbe worn 
across the boay, at the hips or natural 
waist, or thrown over the shoulder. 
The look comes intwosizesanda 
range of brights and neutrals, but the 
hand-marbled version really wows. 
“Marbling is such a magical process,” 
Zietz says. “We love the uniqueness 
it allows us to bring to each product.” 
gladandyoungstudio.com 
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JUDGED BY 
Mignonne Gavigan 


RUNNERS-UP 


FLINT & PORT 
HAT COMPANY 


PRODUCT 
Handmade Hats 
MADE IN, 
Bainbridge, Georgia 
From $550 


Eldrick Jacobs's undergraduate, 
graduate, and seminary degrees did 
not add up toacareer of his liking. 
While doing some soul-searching, 
Jacobs took a door-to-door sales job 
in Cleveland. “I've lived inthe South 
my entire life,” he says, “so the cold 
weather was abit of a plot twist.” To 
keep the snow at bay, he bought his 
first hat. Fascinated, he began study- 
ing the craft before fate introduced 
him to an Ohio hatter who taught him 
the basics but encouraged him to 
develop his own style. So Jacobs re- 
turned to Bainbridge, Georgia, where 
he had grown up hunting dove, quail, 
and pheasant. There he found both 
inspiration and a devoted clientele 
inthe hunters who flock to the area. 
“The outdoors shapes my aesthetic, 
and you'll see me layering alot of 
earth tones,” he says of his sophisti- 
cated Flint & Port designs. He makes 
his line of custom and ready-to-wear 
toppers, whichhe hand shapes using 
vintage tools, from rabbit, nutria, or 
beaver fur feltin styles ranging from 
classic dove-hunting silhouettes to 
brunch-ready fedoras to Mississippi 
Delta-inspired Gamblers. Nota 

hat person? Keep anopen mind. 
“Confidence,” Jacobs says, “is the 
number-one ingredient.” 
flintandportco.com 


MINNIE LANE 


2 PRODUCT 
Scarlett Bracelet 
MADE IN: 
Nashville, Tennessee 
$480-$11,720 


The North Carolina native Mimi 
Phillips, who worked as a ward- 

robe stylist and then as acreative 
coordinator for Ralph Lauren, 
blames Dolly Parton's “fairy dust” for 
prompting her relocation from New 
York to Nashville. An early fascina- 
tion with jewelry, which began with 
her mother’s and grandmother's 
collections, took root in Music City, 
blossoming into a full-fledged brand 
after Phillips discovered the New 
Approach School for Jewelers. “It’s 
a world-class school just outside of 
Nashville,” she says, “with incredible 
teachers from Tiffany and the like. 

| did the full program—fine jewelry, 
stone setting, allthe craftsmanship 
courses.” Soon after, she launched 
Minnie Lane, which first focused on 
fine-jewelry commissions but quickly 
pivoted to include her high-low line 
of fashion-forward rings, necklaces, 
earrings, and bracelets, Each design 
begins witha 2D sketch, which Phil- 
lips then brings to life via AutoCAD or 
wax before sending it off for casting. 
“Carving waxis like ameditation for 
me," she says. Inspired by her friend 
Scarlett Baily’s Naked Everyday 
series of female nudes, she carved 
endless variations of the brand's 
signature Scarlett bracelet—shown 
below at right witha selection of 
other Minnie Lane looks—before 
settling on the elegant yet whimsical 
design that has become a bestseller. 
minnielanedesigns.com 


TEKTON GAME 
CALLS 


PRODUOT: 
Custom Duck Calls 
MADE IN: 
James Island, South Carolina 
From $200 


Alifelong musician, Joey D'Amico 
played trumpet in grade school and 
earned a college scholarship working 
the valves of aeuphonium. When he 
bought awoodiathe to help out on 
the restoration of ahistoric home in 
Charleston, South Carolina, the var- 
ied strands of hisinterests seemed 
tosuddenly knit together. “I thought, 
if could turn a baluster,” he recalls, “I 
bet | could make aduck call.” Today 
DiAmico guides waterfowl hunts 
from the Lowcountry rice fields to the 
Saskatchewan prairies and turns his 
Tekton game calls ina pole barn be- 
hind his house. He crafts his custom 
calls from exotic woods—bocote 
and African blackwood and stabi- 
lized maple burl. He also has aline of 
production acrylic calls for hunters 
watching their budgets. “I've made 
alot of stuff" D'Amico says. “But the 
call making hit me differently. |could 
be artsy and musical on one side but 
use my carpentry skills to play with 
tone channel length and exhaust 
openings and all the mechanics of 
how to make something that sounds 
like a duck.” tektongamecalls.com 


ROSS TYSER 
CUSTOM KNIVES 


PRODUCT: 
Sunday-Go-to-Meetin’ 
Folding Knife 
MADE IN. 
Spartanburg, South Carolina 
From $600 


Ross Tyser’s custom small-bladed 
folder honors his grandfather,a 
master cabinetmaker who carried 
a small folding knife in the pocket of 
his suit vest every Sunday. “He would 
say that he just didn't feel dressed 
until he hada knife in his pocket,” 

the Spartanburg, South Carolina, 
bladesmith recalls. With a two-and- 
a-half-inch blade of hand-forged, 
384-layer Damascus steel, this sleek 
folder gets nearly as muchattention 
from female customers as male. The 
mammoth ivory scales look stunning. 
Thetitanium liners are jeweled onthe 
inside and hold a stout liner lock. With 
the exception ofa fewtiny screws, 
Tyser hand makes every piece using 
old-school tactics. He owns neither a 
power hammer nor ahydraulic press, 
staples in many knife-making shops. 
“it's just my right arm, ananvil,anda 
few hammers,’ he says. Andmemo- 
ries of his grandfather, sitting on the 
front porch, listening to the Atlanta 
Braveson the radiowhile he carved 
wooden toys. rtcustomknives.com 


) eo 

} [~~ 

e f 

Ml 
Lee Noe 4 


JUDGED BY 


T. Edward Nickens 


SOUTHERNWOOD 
PADDLE 
COMPANY 


PRODUCT- 
Canoe Paddle 
MADE IN. 
Charlotte, North Carolina 
Starting at $265 


For his hand-carved SouthernWood 
Paddle Company canoe, kayak, and 
stand-up paddles, the Charlotte 
craftsman Larry Mcintyre meldeda 
love of Southern history with a pas- 
sion for spending time outdoors on 
the water. An avid paddler, he makes 
the pieces out of sinker cypress, the 
beloved old wood pulled from South- 
ernswampsand streams, finding joy 
in the way “it ties me to the region.” 
He carvedhis first paddle in 2015 and 
went full-time four years later (he also 
makes sweet skateboard decks, boat 
hooks, and other items). For paddles, 
he starts with a plank of sinker 
cypress from an underwater logger 
out of Bishopville, South Carolina, 
cuts out the basic paddle formona 
band saw, shapes the wood witha 
drawknife, and then hand planes and 
sands the piece. Each paddle gets 
finished with hemp oil. This particular 
canoe paddle sports a versatile 
modified beaver-tailshape anda 

‘f protective epoxy tip that works well 

/ in shallow water. It’s a looker, whether 

plungedintoablackwater stream or 

mounted on the wall of alake house. 

southernwoodpaddie.com ©) 
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on’t beso hard onyourself. Chef John Fearrington runs the kitchens at some of the finest 
sporting lodges in America, and he blewit the first time he cooked wild duck. “I treated it 
like the farm-raised duck | had been used tocooking in restaurants,” he says. “At the time, 
| didn’t realize that this is alean animal that’s been fighting for its life. It has a different 
muscle structure. A different fat content. After! cooked that first wild duck, | served it to 
the trashcan. But that only happened once.” 4 As Fearrington learned, mastering water- 


fowl cookery requires some shifts in approach and technique. Wild duck is notoriously 
lean, save for the delicious fat layer found on many birds during the winter. Plucking ducks can bea pain, although aging 
the birds will make the process quicker and smoother. None of this is difficult, necessarily. It’s just different. 4 Still, many 
home cooks lack confidence when it comes to wild waterfowl, falling back on the old standbys, like duck poppers. These 
dishes from five Southern sporting lodges should change that. The recipes range from the simple and straightforward 
to the slightly elevated, and all rank among the favorite meals offered to hunting clients after a morning or full day in the 
marsh or flooded timber. § For recipes that call for duck breast fillets, note that one duck provides two breast fillets. Also, 
one thing you'll notice with these five recipes is a duck cooking truism: It’s either low and slow, or hot and fast. Lean duck 
meat can handle three hundred degrees Fahrenheit for several hours, but anything more than several minutes over a 
hot flame or in a sizzling skillet will turn duck meat as tough as a cattail stalk and impart a livery taste. And there’s no 
question that aging waterfowl] makes a big difference in the quality ofa final dish. Every duck | shoot spends three or four 
days in the refrigerator’s vegetable crisper drawer. Ifa bird is particularly shot up, especially in the belly, I’ll gut it before 
aging. Otherwise, the birds enjoy along cooling-off period, breast side up, straight from the game bag to the fridge. From 
there, they’re bound for the plate, ready to change minds about the gastronomic value of wild duck. 


RECIPE / 1] 


THE SHOWSTOPPER 


GROSSE SAVANNE LODGE, LAKE CHARLES, LOUISIANA 


Matthew Whitney had yet to graduate from culinary school when 
he was asked to audition for the chef position at the magnificent 
Grosse Savanne Lodge. He put on a show with sweet-and-sour 
alligator legs and deviled eggs topped with caviar and crabmeat. 
Whenhelanded the job, he alsoscored permission from his teach- 
erstocount his real-world chef hours as arequired internship. “So 
| interned at the lodge under myself,” he says, laughing. § Some 
twenty miles south of Lake Charles, Grosse Savanne is anchored 
by a twelve-thousand-square-foot “mansion in the marsh” sur- 
rounded by fifty thousand acres of fresh and brackish marsh, 
coastal prairie, and agricultural fields managed for waterfowl. For 
Whitney, the pace here compared with a hectic restaurant kitch- 
enallows him the rare blessing of taking his time at the stove and 


experimenting with flavors. “Especially when it comes tosauces,” 
he says, “and I could make saucesall day long.” J This roasted duck 
with Steen’s cane syrup anda pomegranate gastrique is a perfect 
example. Steen’s is a classic Cajun ingredient, and the lodge had 
plenty in stock when Whitney arrived. He added pomegranate 
juice after spying the fruit at asmall grocery store he often stops 
at on his way to work. “They just caught my eye,” he says, “and I 
thought: Huh, wonder what I could do with that?” The result is a 
tangy-sweet sauce that pairs beautifully with the smoky richness 
of thecoffee-rubbed duck. The secret is to keep acareful eye onthe 
sauce. “Onceit comes toaboil, reduce and cook it down,” Whitney 


says. “As the bubbles begintoslow down, cut it off. Youdon’t want 
torisk burning it.” 


ROASTED I cup coffee grounds, 
COFFEE-RUBBED ee on 
4 cup black pepper 

DUCK IN RED WINE 3 tbsp. white pepper 

AND CANE SYRUP % cup garlic powder 
WITHPOMEGRANATE. | /¢hsp.cayenne pepper 
GASTRIQUE For the pomegranate 

Yield: 4 servings gastrique: 

Ya cup coffee rub 

INGREDIENTS 1 cup pomegranate juice 
2whole ducks, 4 to 6lb. each 4 cup Steen’s cane vinegar 
3cups dry red wine 

I cup Steen’s pure cane syrup PREPARATION 

Coffee rub (recipe follows) Preheat ovento 300°F. 
Pomegranate gastrique For the coffee rub, if coffee 
(recipe follows) grounds are coarse, place in food 

processor and pulse until fine. Add 

For the coffee rub: remaining ingredients and mix 

42 cup salt evenly. Piace rub ina mixing bowl, 
I cup dark brown sugar reserving ¥2cup for the gastrique. 
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For each duck, remove any inter- 
nal organs and discard. With the 
breast side up, cut down the middle 
to reveal the backbone. Take your 
knife, or a pair of kitchen shears, and 
cut through the bones on each side 
of the backbone and removeit. You 
will have 4 duck halves. Additionally, 
remove wing portion by cutting 
the secondjoint, leaving thedrum 
portion of the duck attached. 


Roll duck in coffee rub to coat weil. 


Place red wine and duck inalarge 
roasting pan. Pour cane syrup over 
each duck half. Cover the panin 
aluminum foil and bake for 2 hours. 

While duck is roasting, pre- 
pare gastrique. Mix allingredients 
and place in a saucepan over 
medium heat. Bring to a boil and 
reduce by half, about 5 minutes, 


Set aside andlet cool. It should 
have the consistency of syrup. 
After 2 hours, turn the oven up 
to 425°F and remove duck from 
oven tocheck internal temperature. 
Thermometer should read at least 
165°F. Baste duck with juice from 
bottom of the pan and place back 
in oven uncovered until skin crisps, 
about 20 to 30 minutes. Remove 
duck from pan and serve imme- 
diately with gastrique. Gastrique 
canbe served either completely 
cooled or warmed up, depending 
onthe consistency you prefer. 


RECIPE / 2 


BURGER UP 


MALLARD ESTATES OUTFITTER, BROWNSVILLE, TENNESSEE 


What began as aside hustle for ahandfulof childhood friendsand 
college buddies has grown into a nine-year-old top-shelf hunt 
ing lodge in a far-less-traveled chunk of Southern duck country. 
Mallard Estates Outfitter sprawls over more than five thousand 
acres of private West Tennessee farmland bordering the Hatchie 
National Wildlife Refuge. When the weather cooperates, the mal- 
lard flightsare epic. ] The property is the family farm of Blake Mc- 
Williams, who manages to raise corn and soybeans and keep irri- 
gation pivots running while guiding hunters after ducks, geese, 
wild turkeys, and deer. During fall and winter, the operation winds 
up with a lot of waterfowl meat, so McWilliams came up with the 
idea to grind the duck meat and use it in a patty melt gone wild. 
“People come toa high-end lodge, and they don’t want astraight- 
up cheeseburger,” he says. “Well, this is a little bit different.” { 
McWilliams likes a fifty-fifty blend of duck and brisket for the 
patty, and he suggests grinding the brisket untrimmed to add a 
dose of needed fat to the lean wild duck. The homemade sauce, 
withits slight kick of sriracha, isa must-have addition, but there's 
plenty of wiggle room to put a personal spin on thesandwich. Swap 
out the cheddar for provolone or Swiss. Ditch the dill pickle and 
add banana peppers. Just stay true to the duck and brisket mix, 
and you'll have an off-the-charts lunch. 


DUCK 
PATTY MELT 


Yield: 4 servings 


INGREDIENTS 

1 lb. duck breast meat 

Ib. brisket 

3 heaping tbsp. mayonnaise 
14 tbsp. sriracha ketchup 

I tbsp. Worcestershire sauce 
1 tbsp. minced garlic 

I tbsp. pickled jalapeno, diced 
tsp. black pepper 

1 tsp. cayenne pepper 
Sugar, to taste 

I stick butter, divided 

2 sweet onions, thinly sliced 
8 slices Texas toast 

Olive oil 

Cavender’s Greek seasoning 
or other favorite spice 

blend for burgers 

S slices mild cheddar 

or other cheese 

Dill pickle slices 


PREPARATION 
Grind duck meat, then brisket, 
through the coarse setting ona 
meat grinder. Place meat inalarge 
bowl and mix well. Run this mixture 
through the grinder. Divide into 8 
balls and refrigerate for 2 hours. 

While the meat is cooling, in 
asmall bow! mix mayonnaise, 
sniracha ketchup, Worcester- 
shire sauce, minced garlic, jala- 
penis, black pepper, cayenne 
pepper, and sugar, to taste. Mix 
well and place in refrigerator. 

Inacast-iron skillet, melt 4% stick 
butter, add onions, and cook over 
medium-high heat until soft and light 
brown, about 4 minutes. Set aside. 

Butter another pan or cook- 
ing surface generously and grill 
bread until golden brown. 

Remove burger balls from refng- 
erator and turn cooking surface to 
high. Drizzle olive oil onto cooking 
surface, and place burger balls 
about 4 to Sinches apart, workingin 
batches ifneeded. Use a large spat- 
ula to smash burgers down to about 
%4-inch-thick patties. Dust with black 
pepper, Cavender's Greek seasoning 
or other favorite spice blend, and 
adash of Worcestershire sauce. 
Cook patties for 2 to3 minutes and 
flip. Top each patty with cooked 
onions and 2 slices of mild cheddar 
or other preferred cheese. Cook until 
cheese melts down over the onions. 

Spread sauce liberally on one 
side of each piece of grilled Texas 
toast. Stack two patties on top of 
eachother, add dill pickle slices, 
assemble sandwich, and serve 
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CAMP.” 
TACOS © 


RECIPE/3 


TACO TIME 


STRAIT LAKE LODGE, PUMPKIN BEND, ARKANSAS 


Whenit comes toclassic Mississippi Flyway duck hunting, Strait 
Lake Lodge ticks offall theicons. Vast bottoms of flooded timber. 
Agriculture fields. Moist soil impoundments. A seven-hundred- 
acre dedicated rest area that remains untouched throughout 
the hunting season. Every square foot is part of a plan of con- 
servation and recreation. § This duck taco appetizer is similar- 
ly deliberate. It’s a simple recipe, chef John Fearrington says, 
but the strategy behind it is more layered. “Tacos are an easy 
transition for someone who is not used to eating wild game, and 
they help connect our hunters to this place and to what it 


DUCK CAMP 
DUCK TACOS 


Yield: 8 appetizer servings 


I tbsp. chopped garlic 

I tsp. Louisiana brand hot sauce 
Kosher salt and black 

pepper, to taste 


Corn tortillas 

INGREDIENTS Pico de gallo (recipe follows) 

For the cold-water bath: Sourcream 

4% gallon cold water Fresh-chopped cilantro 

Icup whole milk Lime wedges 

2 bay leaves 

Sprig of rosemary For the picode gallo: 

Sprig of thyme 3 medium tolarge Roma 
tomatoes, chopped 

For the tacos: % small red onion. finely chopped 


6to8 duck breast fillets, skinon 
8 oz. Claude’s Fajita 


1to2 cloves garlic, finely chopped 
4.toSsprigsfreshcilantro, 


Marinating Sauce finely chopped 
2to3 tbsp. rendered bacon fat Juice of I lime 
RECIPE / 4 


CROWD PLEASER 


The ELMS LODGE, ALTHEIMER, ARKANSAS 


Anchored by a156-year-old manor house, the Elms Lodge offers 
hunts on five thousand acres of Arkansas duck country, including 
rice fields, moist soil impoundments, and green timber, hunted 
from pit blinds and skid blinds. The Elms’ general manager, Bob 
Edwards, has led teams at lauded sporting properties around the 
country, and he modified this rum-inflected citrusy appetizer from 
an old Bahamian dish served by local cooks at Deep Water Cay, 
which he managed for several years. There, it highlighted local 
lobster and conch, but Edwards has prepared it with venison, elk, 
pheasant, buffalo, and now his favorite, duck. “The mangochutney 
injects a bit of sweetness to the rich, dark meat of duck,” he says. 
“It really blends all the flavors together.” 4] Edwards points out two 
factors critical tothis dish’s success. First, make sure theduckskin 
is cooked toacrispy texture. And, he cautions, “do not substitute 
acheap brand ofclearrum forahigh-quality golden or light brown 
rum.” Duck hunters work hard for every bird. Don’t torpedo the 
appetizer’s rich flavors by saving a few bucks at the liquor store. 


RUM-SEARED INGREDIENTS 

DUCK APPETIZER 8 tolOlarge wild duck 
breast fillets, suchas 

ead oe aalehe hee (or4to6 


store-bought Pekin duck 


Yield: ]5 appetizer servings breast fillets, skin on) 


152. DEC. 2022 / JAN. 2023 GARDEN&GUN 


stands for.” q Fearrington’s resumé is eclectic. He spent three 
years as executive chef of the pioneering French restaurant La 
Residence in Chapel Hill, North Carolina, then signed on with the 
Burlington Northern Santa Fe Railway as a chef for VIP travel- 
ers and company executives. He now splits time between the 
ten-thousand-acre Cotton Mesa Ranch in Colorado, Strait Lake 
Lodge, and other private sporting camps. One trick he employs 
at all his venues is to soak wild game meat in a cold-water bath 
for twenty-four hours to pull out as much blood as possible. “I 


swear you can taste the difference,” he says. 


Kosher salt and black 
pepper, to taste 

Louisiana brand hot sauce, 
totaste 


PREPARATION 
IFusing wild duck, mix ingredients 
for the cold-water bath ina large 
pot and soak duck breasts inthe 
refrigerator for 24 hours, changing 
the bath mixture atime or two. 
Remove duck from the bath and 
pat dry. Tenderize duck breasts 
with a Jaccard meat tenderizerora 
meat mallet. Place breasts in azip- 
pered plastic bag and add Claude's 
Fajita Marinating Sauce to cover. 
Squeeze air out of bag and place 


% cup Barbadianor 
Jamaican rum (Mount 

Gay or Appleton Estate) 

% cup cane syrup, or 
substitute orange 

blossom honey 

% cup olive oil 

¥% cup chicken broth 

I thsp. Worcestershire sauce 
Juice of | medium-sized orange 
I tbsp. lime juice 

1 tbsp. fresh-grated ginger 
% tsp. fresh-minced garlic 
¥%2 tsp. fresh-minced onion 

% tsp. salt 

% tsp. fresh-ground pepper 
% tsp.or 2 dashes liquid 
hickory smoke 

lor 2 bags fresh, thin-sliced 
crostini or bruschetta bread 
2(90z.) containers Crosse & 
Blackwell mango chutney 

8 oz. fine-shredded mild 
cheddar cheese 


PREPARATION 
Inasmallsaucepan, mix rum, cane 
syrup, olive oil, chicken broth, 
Worcestershire sauce, orange 
juice, lime juice, ginger, garlic, 
onion, salt, pepper, and liquid 
smoke. Place onthe stove and 


inrefrigerator for up to 48 hours, 
Cut duck breasts into ¥2-inch 
cubes. Place rendered bacon fat 
inalarge hot skillet. Saute duck 
meat for 2to 3 minutes, stirring 
occasionally. if needed, work in 
batches so as not to overcrowd 
the pan. Add garlic, and saute for 
another 2 to3 minutes, Add hot 
sauce. Season with kosher salt and 
black pepper to taste, and serve on 
warm tortillas with pico de gallo, sour 
cream, cilantro, and lime wedges. 


For the pico de gallo: 
Place allingredientsina 
bowl and mix well. 


heatjust short of boiling to release 
the marinade’s flavors. Remove 
and let completely cool. 

Rinse duck breasts and pat 
dry. Place breasts between 2 
sheets of plastic wrap and lightly 
pound to tenderize the meat. Use 
asharp knife to score %-inch 
diamond-shaped cuts just into the 
fatonthe skin side of each breast, 
making sure not to cut into the meat. 

Place the cooled marinade intoa 
marinating container or a gallon-size 
resealable plastic bag. Add duck 
breasts to the marinade, and shake 
or massage into the breasts for full 
saturation. Seal the container or 
bag and place in the refrigerator 
for 6 to8 hours, turning occasion- 
ally to recoat the duck breasts. 

Heat your grill until very hot 
and place the duck onit skin side 
down. For wild ducks, cook 4 to5 
minutes, watching for flare-ups, 
then turn the breasts over and cook 
for another 4 minutes. Pekin duck 
breasts are larger, so adjust time 
as needed, Cook the duck rare to 
medium rare, keeping in mind that 
it will continue cooking for a short 
period once pulled off the grill. It's 
okay to cut into the nonskin side of 
abreast to monitor cooking. Make 


sure the skin is brown and crispy. 
Alternately, youcan cook the 
duck breasts ina hot ovenproof 
frying pan. Oilthe pan lightly and 
heat until very hot. Place the breasts 
skin side down for 1 minute to crisp 
the skin and render some of the fat, 
then flip and cook the other side for 
Iminute. Transfer pan intoa 350°F 
oven. Cooking times can vary from 
8to10 minutes for wild duck to 15 
to 20 minutes for Pekin duck. inter- 
nal temperature for medium-rare 
duckis approximately 135°F. 
Letduck breasts rest at least 
10 minutes while you prepare the 
remaining portion of the appetizer. 
Arrange the crostini or brus- 
chetta bread pieces evenly spaced 
onalarge cookie sheet. Slice duck 
breasts as thinly as possible and cut 
into bite-size pieces. Place one or 
two pieces of duck (dependingon 
bread size) on each piece of bread. 
Sufficiently cover the duck 
meat with a dollop of mango chut- 
ney, and sprinkle a light amount 
of cheddar cheese on top. Just 
before serving, place the sheet 
of appetizers into a warmoven 
until the cheese slightly melts. 
Serve on platters and pass around 
with napkins. This is finger food! 


RECIPE / 5 


SOUP’S ON 


BAY FLATS LODGE, SEADRIFT, TEXAS 


Chris Martin hasa mission. “I’m always pushing back when | hear 
someone say that you can’t make a great dish out of redheads 
and other diving ducks,” says the owner of Bay Flats Lodge. His 
lodge sits on San Antonio Bay, a hot spot for the migrating red- 
head ducks that swarm the Texas coast in winter. Unlike puddle 
ducks such as mallards that feed in shallow waters, diving ducks 
thrive on underwater vegetation and prey, leading to a reputa- 
tion that they're notas tasty. “But allducksare really good,” Mar- 
tin insists, “and we don’t waste anything here.” 4 Located near 
one hundred thousand acres of protected wildlife preserve, Bay 
Flats Lodge sits in the crosshairs of some of the best saltwater 
fishing and waterfowling in the country. Guests can goallinona 
waterfowl quest—redheads are one of various species of ducks 
that use the bay—or mix it up with airboat rides to remote marsh 
flats to cast for redfish and trout. No matter the schedule, guests 
filtering back to the lodge are greeted by the rich aroma of Mar- 
tin’s duck soup, a beloved family recipe. He remembers his grand- 
mother making the soup, and then his mother. “We've tweaked 
it for twenty-five years,” he figures. One of the most significant 
changes: adding salt pork, which helps bind all the flavors. Also 
key is the real-deal duck stock. “The stock, the vegetables, and 
the meat—it’s like a holy trinity,” he says. “It only works when you 
put themall together.” 3 
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DUCK SOUP 


Yield: 6servings 


INGREDIENTS 

For the stock: 

5lb. duck parts (suchas 
neckand carcass) 

2 large onions, 

coarsely chopped 
2medium carrots, 
peeled and chopped 
2Ib. celery stalks with 
leaves, coarsely chopped 
I bunch parsley 

with stems, chopped 

I bay leaf 

% tsp. salt 


For the soup: 

6 duck breast fillets, 
cutin4-inch to 44-inch cubes 
Goz.salt pork, cutin 

¥% inchto'2-inch cubes 

% cupolive oil 

Duck stock (recipe follows) 

6 medium-sized carrots, 
cutin%-inchslices 

3 medium-sized celery stalks, 
cutin'%-inch slices 

1(15% oz.) can sweet white corn 
2(14'4 0z.) cans green beans 
2to3red potatoes 
(preferably skin on) 

142 tsp. cayenne pepper 

1% tsp. black pepper 

1 (70z.) packet Zatarain's 
gumbo mix 

42 cup uncooked 
long-groinwild rice 


PREPARATION 

For the stock: 

Wash duck parts well and placein 
alarge stockpot. Add cold water to 
cover by 2inches and bring to boil. 
Skim all froth from the surface 

Lower heat and add the other stock 
ingredients. Simmer uncovered for 3 
hours. Add water as needed to cover 
ingredients and skim as necessary. 
Strain the stock into a large bowl 
through a colander lined with a dou- 
ble layer of dampened cheesecloth. 
Press solids to extract all liquid 


For the soup: 

Heat olive oilinalarge panon 
medium-high. Add cubed duck and 
salt pork, and cook until meat turns 
brown. Drain oil and move the meat 
toaslow cooker. Add duck stock to 
cover completely. Add all vegetables 
and the potatoes, then add cayenne 
pepper, black pepper, and gumbo 
mix. Add uncooked wild rice and 
cook onhigh for 4 hours. 
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Awarming shelter 
near Bald Knob, 
at White Grass Ski 
Touring Center in 
Tucker County. 


nasnowy day in 1980, Chip Chase literal- 
ly skied his way into a new life. He anda 
friend, Winslow Ayer, at the time two back- 
to-the-lander free spiritsin theirlate twen- 
ties, were ona backcountry ski trip in the 
Allegheny Mountains of Tucker County, 
West Virginia, insearchofacabinon Cabin 
Mountain. Not having much luck (spoiler 
alert: there is no cabin on Cabin Moun- 
tain) and a little bit lost, they skied down 
the slope of thecounty’s highest peak, Weiss Knob,andcametoa 
dead stop in front of an abandoned skilodge. 

“I said, 1 know exactly what this is—an old downhill ski area,” 
Chase, who's nowsixty-nine, tells me from his front porch near the 
base of that same mountain. “We saw the old towline, and there 
were even poles with pulleys and whatnot.” As they made their 
way back up the mountain, they took in a panoramic view of Ca- 
naan Valley, a unique ecosystem of forests, rivers, and wetlands in 
the highest mountain valley east of the Rockies, just south of the 
former timber and coal towns of Davis and Thomas. Shortly after, 
Ayer and Chase and Laurie Little (who's now Chase’s wife) sought 
out the property's owner, whose family had operated a downhill 
skiareathere inthe 1950s and’60s and still maintainacattle farm 
onthe land. They set upa work-trade agreement, and what is now 
White Grass Ski Touring Center—a rare, and in my opinion the best, 
Nordic ski outfit below the Mason-Dixon Line—was born. 

Nordic, or cross-country, skiing is not the stuff of elite down- 
hill resorts and hefty vacation bills. Scandinavian in origin, cross- 
country skiing as a recreational pursuit really took hold in the 
United States in the 1970s among hippies 
and outdoor enthusiasts asa more afford- 
able and accessible alternative to Alpine 
skiing. Aseason passat White Grass costs 
less than a one-day lift ticket and rental 
at the downhill resort up the road. And if 
you have your own skis, poles, and boots, 
you can pretty much go wherever there’s 
snow—uphills, down hills,and everywhere 
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in between. “In downhillskiing, what I liked 
the most was the snow on the trees, the 
view from the top of the mountains, the 
hush of the forest, the beauty of snow un- 
der your feet, and the feeling of freedom,” 
Chase says. “Wehave all that inspades with 
Nordic skiing.” Cross-country skiing can 
beas mild or rigorous as you make it, from 
agraceful, low-impact jauntin the snowto 
a full-body cardio workout. 

I learned to cross-country ski while 
growing up on the border of Indiana and 
Michigan. My parents, alternative types 
about the same age as Chase, also took up 
the sport in the seventies, and taught my 
brother and me when we were kids in the 
early nineties. Skiing was always a part of 
winter for me—and what made me love the 
season—but when I moved to North Car- 
olina to study folklore in graduate school 
and then to Washington, D.C., [thought I'd 
have taleave my skis behind. ThenI learned 
about White Grass. Over my moves to 
Charleston, West Virginia, to work as the 
state folklorist, and then to Kentucky, my 
partner’s home state, White Grass has re- 
mained my favorite winter destination. 

Unlikely as cross-country skiing (which 
doesn’t make use of man-made snow) in 
the South seems, the Canaan Valley, and 
White Grass in particular, is actually per- 
fectly positioned for it. North facing with 
a base elevation of 3,200 feet and locat- 
ed within a short and narrow snow belt, 
White Grass benefits from what Chase 
calls “lake-enhanced snow” off the Great 
Lakes, the southernmost of which starts 
about two hundred miles to the north. 
“Fifty miles east there’s alittle town called 
Petersburg that averages about nineteen 
inches of snowayear,” he says. “We average 
120 or 119.” Two downhill-skiing facilities, 
Canaan Valley Resort State Park and Tim- 
berline Mountain, also take advantage of 
the area’s ample snowfall. 

Just a three-mile ski or hike east from 
White Grass lies the 17,000-acre Dolly 
Sods Wilderness, a high-altitude plateau 
ofrocky outcroppings, vast meadows, and 
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From top: A cozy corner 
in the Billy Motel’s living 
room in Davis; a Blue 
Hawaiian cocktail at 
the Billy Bar; askieron 
the Bald Knob Trail; 

the Billy Motel 


sphagnum bogs, with plants and 
wildlife like balsam firand snowshoe 
hare at the southern limit of their 
range. West Virginia author Mat- 
thew Neill Null calls the area “a lost 
tundra, a sliver of Canada sixteen 
hundred miles below where it ought 
to be.” It offers plentiful skiing and 
hiking through fields and fir groves dotted 

with wild cranberries and blueberries. 

In addition to Dolly Sods, the 130,000 
acres of public lands in Tucker County al- 
so provide plenty of opportunities for ski- 
ing, hiking, backpacking, mountain biking, 
fishing, and paddling. Two miles south of 
Davis, Blackwater Falls State Park boasts 
“the longest sledding magic carpet on the 
East Coast”—a quarter-mile run withacon- 
veyor belt that takes sledders back up the 
hill through a picturesque pine forest—as 
wellas groomed Nordic skitrails and rent- 
als. Of the park’s twenty miles of routes, 
my favorite is the short but rewarding Lin- 
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dy Point Trail, which winds through thick 
rhododendron stands toa payoff view over 
Blackwater Canyon. 

Still, the area is not frigid New England 
nor the high-altitude Rocky Mountains, 
and winters in the Canaan Valley tend 
to go through a continuous freeze-thaw 
cycle. As Chase likes to say, “If it snowed 
any more, none of us could afford to live 
here!” A collective embrace of ephemer- 
ality—a commitment to enjoying the fresh 
powder today because rain might wash 
it away tomorrow—is part of what makes 
White Grass special, but it’s also the care 
and thoughtfulness that Chase and his wife 


have put into the place that have kept it 
successful for more than four decades. The 
day lodge—the very same building Chase 
stumbled upon in 1980—houses the ski 
rentalshopand the natural foods café that 
Little has run since White Grass opened. 
It’s heated by a wood-burning stove, and 
the whole place smells like homemade soup 
and baked goods. 

Dotted across the thirty-one miles of 
maintained trails, marked with painted 
signs and bearing names like Gandalf’s 
Glade, Blackbird’s Wing, and Fern Gully, 
sit three-sided warming shelters, adorned 
with wind chimes and bird feeders, and 
stocked with granola bars and sunflower 
seeds. Some shelters have a wood-fired 
stove, and occasionally someone has left 
a jug of moonshine as a reward for those 
who’ve made an uphill climb through the 
snow-ladenred spruces. Backinthe woods, 
cups hangonhooksby the naturalsprings 
that run through the mountains so skiers 
can refill their water bottles. Inspired by 
Chase and Little’s generosity, and per- 
haps due to an awareness of the precarity 
of cross-country skiing in a Southern clime 
onawarming planet, regulars share in this 
reciprocity, leaving snacks for other ski- 
ers, or throwing another log in the stove 
before they ski down the mountain. Back 
in the lodge, Chase might pour you a cup 
of homemade eggnog or Chaga tea (he’s 
an avid mushroom forager) or recruit you 
andsomestrangerstodoashotski—acom- 
munal drink from shot glasses attached 
along the length ofacross-country ski. One 
evening, after a day of skiing, I was eating 
dinner by the fire when a group from the 
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“THROUGH THE DECADES THAT WE’VE 


BEEN HERE,” CHIP CHASE SAYS, “WE’VE WATCHED 
THE AREA JUST BLOOM WITH ART 
AND MUSIC AND CULTURE” 


North Carolinacoast showed upwitha bag 
of fresh oysters they shucked and shared 
with everyone. 

Even if you aren’t planning to ski, Davis 
and Thomas themselves offer charming 
mountain getaways. Over the last several 
years, they’ve attracted artists, writers, 
musicians, and outdoorsy types from 
across the region who have transformed 
thetowns into funky creative havens. Two 
winters ago, having been on COVID lock- 
down for months, I took a much-needed 
weekend solo ski trip to the Canaan Val- 
ley, staying between the two towns at the 
recently updated midcentury Billy Motel, 
where William Eggleston prints hangin the 
bathroomsand copies of the late West Vir- 
giniawriter Breece D'J Pancake’s collected 
stories sit onthe nightstands. The motel’s 
ISH Kitchen serves fireside cocktails and 
internationally inspired dishes such as 
ramen noodle bowls and shredded beet 
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and tahini salad in a low-lit lounge. On my 
most recent trip this fall, my favorite bite 
wasaslow-cooked pork carnitas taco bowl 
with avocado salsa and pickled slaw from 
Picnic,acarry-out windowacross fromthe 
Thomas post office that recently expand- 
edtoinclude indoor seating. 

TipTopcafe in Thomas, founded in 2012 
by fifth-generation Tucker Countian Car- 
rie Archuleta and her husband, Cade, is 
my go-to for coffee, tea, and a pre-ski pas- 
try. “We want to provide a space in the 
community where people can feel com- 
fortable no matter who they are,” Carrie 
says. Both tourists and locals turn out 
and stay awhile at their new location in an 
old storefront along the north fork of the 
Blackwater River, where they’ve beefed up 
their snack pantry with gourmet chips, 
vegan jerky, meats from the West Virginia 
butcher Farmer’s Daughter, tinned fish, 
and chocolates you can stow in your day 
pack for atrail picnic. They also stock bot- 

tles of wine, cider,and morethan sixty West 
Virginia beers. 

Next door, textile artist Nellie Rose 
sells her hand-painted raw-silk garments 
in a playful and bright shop and studio. 
Keep walking down the street, and you'll 
hit Chase’s favorite spot, Purple Fiddle, a 
mostly acoustic music venue that has been 
the heart of the area’s nightlife for more 
than twenty years, hosting shows by local 
andinternationalartists, suchas the West 
Virginia native and rising Americana star 
Sierra Ferrell. 

Since Chase, Little, and Ayer opened 
White Grass in 1981, the Canaan Valley has 


Clockwise from left: 
Awintry view at 
Blackwater Falls 
State Park; inside the 
Snow Sports Museum 
of West Virginiain 
Davis; Chip Chase at 
White Grass. 


changed immensely. They are nolonger the 
lone “granola crunchers” or “pine-cone 
eaters” they were teasingly called when 
they arrived—at the Snow Sports Muse- 
um of West Virginia in Davis, you can find 
Chase’s name on the Hall of Fame wall 
since his induction in 2020. There is some 
worry that a tourism boom could strain 
residents and the small budgets of town 
governments. Ever the optimist, though, 
Chase seesit asa mostly positive evolution. 
“Through the decades that we’ve been 
here, we’ve watched the area just bloom 
with art and music and culture,” he says. 
“It’s endless with what’s going on around 
here foraruralarea.” 

A trip tothe Canaan Valley has become 
at least an annual event for me, an ideal 
meeting place for a weekend with friends 
wholivein East Coast cities. Evenif there's 
nosnow, we always find plenty todo. Some- 
times that’s just achilly hike up Bald Knob, 
with Chase and Little’s muddy dog, Betsy, 
tagging along, as we dream of a view at 
the top with the whole valley blanketed in 
fresh powder. © 
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has been making holidays special by giving — 
families the tastes and traditions they count 
on. Conecuh Sausage is made from the 
finest cuts of pork, prepared with the Sessions 
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9 
family’s patented blend of seasonings and 
800- 726- 0507 © CONECUHSAUSAGE.COM smoked over a pure hickory fire in Evergreen, 
EVERGREEN, ALABAMA Alabama. Enjoy smoked sausage, ham, turkey 


and bacon with that true Southern flavor. 
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A Chapel of One’s Own 


FISHING FOR ANSWERS IN AN ANCIENT LOUISIANA BAYOU 
By James Lee Burke 


ven at eighty-five, | have never acquired 
much wisdom, other than perhaps the 
value of reticence and avoidance of judg- 
= ing others, lest | invite condemnation of 
myself. That said, | didlearnalesson many 
= years ago about the earth and human- 
kind’s duration on it and the great ironies 

that often characterize our lives. 

My grandfather was Walter James Burke, one of 
Franklin Roosevelt’s appointees to the Public Works 
Administration, and one of the few men in Louisiana 
who had the courage totestify against Huey Long dur- 
ing Long’s impeachment hearing. He was also one of 
the most admired attorneysinthe history of the state, 


particularly for his charity and integrity. In January of 
1941, when Iwas avery little boy, my father and! rodethe 
train from Houston to New lberiato be at my grandfa- 
ther’s bedside in his last days. The train was crowded 
with soldiers, the cars musky, the window glass cold. My 
father stood all the way, even though several soldiers 
offered him a seat; | sat on his suitcase. The sky was 
gray, the stubble in the cane fields smoking, the ash 
black, spinning into the sky. My grandfather died the 
next morning. His last words were “The final chapter 
is written. The book is closed. God forgive me for not 
teaching my children religion.” 

The next day was unseasonabl 


ywarm, . 
gled in the live oaks along Bayou thesunspan 


Teche. Thena purple 


Bayou Teche runs for 135 milesin south-central Louisiana. 
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MY FATHER DID NOT LIKE TO TALK 
ABOUT EVIL. HE WOULD WALK OUT OF A ROOM 


WHEN PEOPLE TALKED IN A CELEBRATORY FASHION 
ABOUT WAR OR MILITARISM 


” 


cloud moved across the sun, and immedi- 
ately rain rings chained the surface of the 
water. Evenat my early age, the rain always 
struck melikeasecular baptism—cold and 
cleanand magical, clicking on thelive oaks 
and palm frondsandtheelephant earsthat 
undulated in the current humming like a 
sewing machine close to the bank. Back 
then southern Louisiana was Edenic, like 
an island that had floated loose from the 
Caribbean andattached itself totherim of 
the American South. I loved Louisiana, as] 
do today, but! did not know that Louisiana 
is like the drunken courtesan who drowns 
in her own laughter while the vilest of the 
vile rob her of all her gifts. 
After the funeral, it was obvious my fa- 
ther was concerned for me, and he put his 
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hand in mine and walked with mealong the 
Teche and began to tell me stories about 
the events in and around New Iberiain the 
spring of 1863, when General Nathaniel 
Banks and twenty thousand Union soldiers 
invaded southwestern Louisiana. Among 
the cypresses and willows and oak trees 
along the bank, the bow of a Confederate 
gunboat jutted like a giant brown rotted 
tooth from the mudflat. My father pulleda 
rusted iron spike from one of the timbers 
and handeditto me. It was heavy and crusty 
in my palm and left a wet orange smudge 
on my skin. Up the slope was a plantation 
home that had been burned totheground, 
the Roman columns standing starkly in 
the rubble. 
“Why are we here, Daddy?” lasked. 


The author's father, also named 
James Lee Burke, atage twenty-five 
in downtown Houston. 


“I know you're sad about your grandfa- 
ther. But you shouldn’t be.” 

“Why shouldn’t | be? Papa was my grand- 
father.” 

“He lived a good life and tried to make 
the world a better place. This plantation 
represents the world in which he grew up. 
That monument has been destroyed. But 
your grandfather’s deeds have not.” 

| understood nothing of what my father 
said. 

“T tell you what,” he added. “You’ve never 
gone fishing, have you?” 

“No, sir.” 

He winked. “Let’s take care of that.” 

We walked back to my grandfather’s 
home, a rambling two-story brick house 
with a gazebo built on East Main in 1927, 
and borrowed two bamboo poles from a 
Black man named Batist. Batist owned 
a cat named Tom who used to sit with 
his tail in a pool of water on the brick pa- 
tio at the back of the house. No one knew 
what Batist did, nor did anyone ever ask. 
He came in the morning with his cat, 
smoked his pipe for several hours in the 
shade, then took his cat back home. The 
pole he gave me was strung with green line, 
ahook, a carved piece of wood for a float, 
andaperforated.58-caliber minié ball that 
he had found by the crumbled plantation 
house down the bayou. He also gave mea 
tin can of night crawlers. Then my father 
and | walked along the water to an enor- 
mous live oak and swung our lines into a 
quiet poolon the edge of the current. 

Right next tous sat adeserted cabin that 
hadonce been the quarters ofan enslaved 
family. Nowit was stacked to the roof with 
baled hay. Like the cabin, the ancient oak 
under which we stood was another re- 
minder of Eden gone wrong, this one even 
darker. Long ago three chains had been 
nailed with iron spikes to the oak’s trunk, 
and slowly the tree began to subsume the 
chains, as though toconceal their purpose, 
burying them in the heart of the wood, afew 
stiffened loops protruding from the bark, 
like snakes with broken backs. | asked my 
father why the chains were there. 

“This is where Jean Lafitte and James 


Courtosy of James Loe Burko 


We 


Bowie moored their boats and held slave 
auctions,” he replied. 

“James Bowie was friends witha pirate?” 

“Bowie was a brave and good man in 
many ways, but in some ways he was not. 
We have to accept people as they are, Jim- 
mie.” 

I knew better than to continue. My fa- 
ther did not like to talk about evil. He lost 
nisbest friend in France on the morning of 
November 11,1918, and he would walk out of 
aroomwhen people talked in acelebratory 
fashion about war or militarism. 

Suddenly my bamboo pole plunged in 
myhands, the carved floater disappearing 
in the murk, the fishing line beading with 
dropsof water. | jerked the pole with allthe 
power] had in my little arms and rippeda 
goggle-eyed perch from the bayou’s sur- 
face into the tree limbs overhead. The 
cane pole was snapped in halfand hanging 
with the fish and the floater and the minié 
ball and the fishing line in the leaves and 
twigs and Spanish moss on a thick limb. 
Thegoggle-eye was dark green and brassy, 
its gills swelling and closing as it tried to 
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breathe. | felt sorry forthe fish and wished 
Ihad not caught it. 

My father stared up at the limb. “I think 
we have adilemma here.” 

“What's adilemma?” lasked. 

“Wait here. I'll be right back.” 

He walked up theincline, then returned 
with aladder anda gardenrake hehadbor- 
rowed from Batist and combed thebroken 
pole and the goggle-eye out of theliveoak. 
Then he dipped one hand in the bayou, 
picked up the fish, slid the hook from the 
corner of its mouth, and crouched down 
by the water and let it swim from his hand. 

“I think we made history, Jimmie.” 

[had no idea what he meant. 

“We may be the first people inthe world 
tocatchafishinatreewitha garden rake,” 
he said. “Secondly, we used a minié ball 
that was fired seventy-eight yearsagobya 
Yankee soldier and missed the target and 
ended upasa weight on your fishing line.” 

“How do youknowa Yankeefiredit, Dad 
dy?” 

“There are three rings on the lead. The 
Rebs had only two rings on their bullets. 


But don’t worry about that. Batist is thede- 
scendant of slaves owned by our family. Yet 
it was he wholet us borrow his fishing poles 
and minié ball and worms and the rake we 
used tocatchafish inatree.” 

I could not keep up with what he was 
saying. 

“It means this, Jimmie. There are only 
two things you have to remember about 
the nature of God: One, he has a sense of 
humor, and two, he’s a gentleman, and as 
such he always keeps his word. Don’t ever 
let anyone tell you different.” 

So when the days and the seasons pass 
and| havea melancholy moment and won- 
der about thegreat mysteries, I think back 
on that day when the Axis powers had al- 
ready begun their attempt to turn the Big 
Blue Marble into a concentration camp, 
and | take solace in my father’s patrician 
humanity and Batist’s generosity and his 
cat with his tail in the water and a fish that 
contravened its own evolution and a God 
that gave us Eden, if we would only recog- 
nize the bargain thatis all around us. 

Ithinkit’s not abad way tobe. @ 
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The quintessential Southern quail hunting experience 


located in the heart of Bobwhite country 


www. WYNFIELDPLANTA TION. N.cOM 
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DRAYTON HALL 
1738S 
Museum Galleries | Historic House | Active Archaeology 


Charleston, South Carolina | draytonhall.org ae 


GOINGS-ON IN THE SOUTH & BEYOND 


ecida 


Editors’ 
Choice 


HOLIDAY 


A Magical 
Gingerbread Village 


ASHEVILLE, NORTH CAROLINA 


Many ofus who have tried constructing agingerbread house haveimaginedacandy manor 
and ended up with more of a sugar shack, gloopy icing seeping out of cockeyed cookie 
walls. But competitors at the Omni Grove Park Inn’s Thirtieth Annual National Ginger- 
bread House Competition in Asheville elevate their designs to soaring architectural 
heights. “It is not fair to call them gingerbread houses,” says the North Carolina chefand 
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SOUTHERN 
AGENDA 


James Beard Award nominee Ashleigh 
Shanti, ajudge at this year’s competition. 
“They are phenomenal. Youare essential- 
ly walking into this fantasy wonderland 
where people’s dreams and imaginations 


L have come to life.” Bakers from around 
1h EC the world gather at the grand hotel, lining 

sweet rooftops with cherries and piping 

icing along candy-cane doorframes, hop- 
STATES ing to strike the perfect balance of cre- 
a 8 mm ativity and craftsmanship to transform 


ingredients into artworks. Last year, the 
Merry Mischief Bakers, a group from Ari- 


CONFRONTING zonaand California, took home the grand 
THE ODERN Seas their entry, Christmas ana 
1e World, an elaborate cookie-and-candy 
carousel encircled with cheerful fondant 
elves atop animals representing the seven 
continents, such as pandas, toucans, and 
turtles. Shantiand her fellowjudges award 
the winners on November 21, but the en- 
tries will remain on view until January 2 for 
anyone who wants aglimpse—though not 
ac eaetie abite—of the sweet inspirations. 
a omnihotels.com/gingerbread 


OPENING 


50 GOOD YOU CAN EAT EM a) Alabama 
OFF THE FLOOR re OK= TEXTBOOK HOSPITALITY 


Auburn University can certainly brag on 
its alumni—Bo Jackson and Apple CEO 
Tim Cook are just a couple you may have 
heard of. And at this very moment, future 
big-time hoteliers and marquee chefs just 
might be honing their chops at the newly 
opened—and booking up fast—Tony & 
Libba Rane Culinary Science Center, the 
learning lab for the School of Hospitality 
Management. “It’s extraordinary to see 
the students in their white chef coats and 
in their jackets in service, coming in and 
out of the teaching kitchen,” says Hans van 
der Reijden, the CEO of Ithaka Hospitality 
Partners, which runs the commercial side 
of the 14.2,000-square-foot space that in- 
cludes the fine-dining restaurant 1856 (a 
nod to the year of Auburn’s founding), as 
well as the boutique Laurel Hotel & Spa, 
a coffee roastery, and a food hall. At 1856, 
freshmen and sophomores execute the a 
la carte lunch menu and work the dining 
room, while juniors and seniors handle 
the evening tasting menu. The chef in res- 
idence, Tyler Lyne, oversees the kitchen 
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and harvests lettuce, tomatoes, peppers, 
andherbs from the rooftop garclens. Says 
van der Reijden: “We're already seeing an 
incredible sense of pride from the com- 
munity—we booked five hundred tablesin 
one hour when we opened reservations,” 
adding that visiting alumni often bunk in 
the hotel for home games. “And on non- 
football weekends, I see a lot of local area 
codes on that reservation list.” 
aranecenter.auburn.edu 


STYLE 


Arkansas 
DESIGN IN MIND 


Just about anyone who’s anyone knows 
about the fashion hubs of Milan, New 
York, Miami, and...Bentonville? Yes, the 
midsize Arkansas city has stitched itself 
intothe style scene with a first-of-its-kind 
exhibition on the power of American de- 
sign through the decades. “There are tre- 
mendously important opportunities to tell 
new stories about American fashion,” says 
Austen Barron Bailly, the chief curator at 
Crystal Bridges Museum of American Art, 
“and we wanted to seize that opportuni- 
ty.” Crystal Bridges’ new show Fashion- 
ing America: Grit to Glamour (through 
January 30) displays ready-to-wear and 
couture clothing and accessories that 
have shaped American—and worldwide— 
style. A “rhinestone cowboy” Nudie suit, 
silk Hollywood gowns, and beaded high- 
heeled sneakers by the Native American 
artist Teri Greeves share space with gar- 
ments by Vera Wang, Ralph Lauren, and 
designers who are belatedly getting their 
due, such as Ann Lowe, the Black design- 
er from Alabama who created Jacqueline 
Kennedy’s iconic wedding dress in 1953. 
ucrystalbridges.org 


ANTIQUES 


Florida 


OLD-SCHOOL COOL 


Strolling through Ocean Reef Club, a lux- 
urious private community in Key Largo, 
during its annual Vintage Weekend (De- 
cember 1-4) feels like a trip back to glitzy 
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Whatif the most talented 
man to ever pick up a knife 
decided to make one? 


Introducing the Hand-Cut 
Knife. S35VN steel, 
titanium handle, and weighs 
just 2.2 ounces. It's the 
ultimate gentleman's 
pocket knife. Only from 
Grainger McKoy. 


$425 at 
CroghansJewelBox.com 
or 843-723-3594 
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yesteryear. Glossy wooden runabouts and 
yachts dockat the crystal blue marina; an- 
tique Bentleys, Model Ts, Thunderbirds, 
and GTOs mosey down the palm-lined 
streets; and 1950s military turboprop 
planes buzz above. Withafew ticket pack- 
ages available to nonmembers, it’s one of 
therare times the publiccanhobnobin the 
privateclub, and costume parties, cocktail 
hours, parades, and nighttime aerobatic 
air shows performed by retired fighter 
pilots keep the entertainment rolling all 
weekend long. “The people exhibiting are 
collectors,” says Kyle Landers, the club’s 
director of member events. “When they 
were younger, they were collecting base- 
ball cards; now they’re collecting cars or 
boats. Evenif you’renotinterestedincars, 
youcan havea forty-five-minuteconversa- 
tion with acollector about why they chose 
this certain vehicle and the history of it, 
and you suddenly become hooked.” 

mw oceanreef.com 
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e 
Georgia 
WELL SEASONED 


That blissful man standing beside the 
opulent cheese, bread, and Ossabaw-hog 
ham display at Holeman & Finch’s cheese 
barin Atlanta? That’s the hometown hero, 
chefLinton Hopkins:a James Beard Award 
winner, sure, but also a guy so passionate 
about food and community, he leaves the 
kitchen tohand out lagniappe slivers from 
the dining room’s magnificent fifty-five- 
pound wheel of Montgomery cheddar at 
every opportunity. This is the scene he’s 


setting at the beloved public house’s new 
location, designed by Hopkins’s wife and 
partner, Gina, in Atlanta’s Colony Square. 
(The original has been winning hearts 
farther up Peachtree Street since 2008.) 
Hopkinsisn’t aiming toinvent orredefine. 
His menuresurrects, preserves, ancl cele- 
brates historic dishes, from sack sausages 
to the Crunchy Gentleman (a.k.a. croque 
monsieur, sil vous plait). “I love that time- 
lessness of who we are,” Hopkins says. 
“And that doesn’t mean living in the past. 
I thinkit’s a beautiful future.” 

a holeman-finch.com 


TRADITIONS 


Kentucky 


AFTER THE FLOOD 


In late July in Eastern Kentucky, the wa- 
ters of a historic flash flood took at least 
forty lives, damaged countless buildings, 
and washed away priceless possessions. 
“We watched as the water rose and rose, 
just wondering how high it was going to 
go,” says Meredith Scalos, a director at 
Appalshop in Whitesburg. Since 1969, the 
media arts and education center—along 
with othercultural hubs like the Hindman 
Settlement School, open since 1902—has 
preserved the faces and voices of Appala- 
chia. That day, Appalshop’s radio station, 
theater, and archives sat under six and a 
half feet of water; at Hindman, the archive 
room was breached and soaking. Volun- 
teers and staff jumped to action, hanging 
35-millimeter slides onclotheslines to dry 
and packing damaged items in freezers to 
suspend decay. Some treasures survived: 
atable by the prolific chairmaker Chester 
Cornett; handmade dolls by the Kentucky 
writer Verna Mae Slone;aquilt donated by 
a family of Black coal miners; 1920s pho- 
tographs of teens square-dancing. Thou- 
sands moreitemsare currently being con- 
served by volunteers and partners across 
thecountry. “We'll be recovering from this 
foryears,” Scalos says. She recalls an apple 
tree outside the main building. “It was to- 
tally underwater, but after the flood reced- 
ed, it somehowstill had its apples. When we 
saw those apples, we thought, we are still 
here. Wecan emerge from this, too.” 
a appalshop.org 
a hindman.org 
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FOR HIM. & HER 


Introducing the 
Hand-Cut Ring 

in 14k gold. 
Available in 
men’s and ladies’ 
sizes. Only from 
Grainger McKoy. 


Snipe hunting in South Louisiana is no 
fool’s errand. Wilson’s snipes are real 
birds, a migratory species that’s as tough 
to hit as a dove twisting into a cornfield. - . F 
Think of a woodcock that relishes marsh Soe rari Sale 

and muck instead of tangled thickets, and , 

you'll have the picture. It is lauded for the ; -339- 

table and cherished as quarry that takes Greer MEKoy- 00M OF BOOSIE 99 
little more than hip boots and a shotgun 
to pursue (the season runs November 2- 
December 4 and December 17-February 
28). Unlike deer hunting, which is often a 
solo endeavor, says Ben Duplechain, wet- 
land bird specialist for the Louisiana De- 
partment of Wildlife and Fisheries, “snipe 
huntingis more ofa social gathering. Most 
hunters go out in groups of three or four, FAI RFAX & FAVOR 
walking to push the birds out of the marsh. ENGLAND 

It's more of a get-together with friends 
and family, to flush a few birds and have a 
goodtime.” He adds that snipes resemble 
other shorebirds, suchas dowitchers, and 
“correct I.D. is important when hunting, 
as many other shorebird species are not 
legal to harvest.” A hot spot for top-notch 
snipe habitat is the 44,000-acre Sher- 
burne Wildlife Management Area, within 
the Atchafalaya Basin between Lafayette 
and Baton Rouge. 

a wiflouisiana.gov 


FOOD 


Maryland 


SURF AND TURF 


During winter weekends in Maryland, ee "s Fens - As ~ 
hungry crowds fill catering halls, church * eres’ Set CESSORIES. [ CLOTHING? 
basements, and VFW lodges for bull and eo RDFA, ORKOH 4 os : 
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AMERICAN ALLIGATOR*MEN & WOMEN 


MADE IN ATLANTA 
WKLEINBERG.COM 


PINE RIDGE PLANTATION 


Discover the unmatched hunting and lifestyle experience. 
@ Classic Plantation Quail Hunts @ Limited Membership Offered 


To learn more, please contact 
Info@PineRidgePlantation.com 


SOU TFIERN 
AGENDA 


oyster roasts, regional celebrations with 
ties to Baltimore and the Eastern Shore. 
The spreads feature pit beef cooked over 
a charcoal grill that’s sliced to order and 
served alongside trays of Chincoteague 
oysters and other regional seafood. His- 
torically, politicians hosted bull and oys- 
ter roasts on the Sunday before Election 
Day, explains Baltimore Sun columnist and 
city native Jacques Kelly. “They would use 
seafood as a way to get their constituents 
out to vote.” Now primarily charity fund- 
raisers and neighborhood shindigs, the 
events pack the calendar from November 
through March. If you want to join a cele- 
bration, check calendar listings when the 
weather turns cold. “It’s not stuffy,” says 
Wayne Resnick, president of Martin’s Ca- 
terers, which has four locations and has 
hosted thousands of the events since his 
father founded the company in 1964. “It’s 
just areal lot of food.” 

a martinscaterers.com 


Mississippi 


STARS UPON 
THE HIGHEST BOUGH 


Hole-punched paper snow drifts down 
from the hands of vocalists, adding to the 
homespun holiday vibe at Belhaven Uni- 
versity’s Singing Christmas Tree. Known 
as “thelongest running singing Christmas 
tree in the world,” this Jackson tradition 
has been rooted in Yazoo clay since 1933. 
On the first Friday and Saturday of De- 
cember, the capital city resounds with “Jin- 
gle Bells” and other seasonal classics asa 
thirty-five-foot riser built in the shape of 
an evergreen tree stands tall in Belhaven 
Bowl Stadium, the school’s football field. 
One hundred singers—community mem- 
bers, Belhaven students, faculty, and alum- 
ni—fill the stands. Choir members don 
robes etched with sparkles, reflecting the 
lights from the candles they hold. Specta- 
tors’ favorites include “Let It Snow” and 
“O Holy Night,” the latter performed by a 
soloist perched at the top of thetree. “The 
audienceis as important as the tree itself,” 
director Tim Walker says. “It isa beautiful 
dance between the audience and the vocal- 
ists that I get to feel as aconductor.” 

re] belhaven.edu/singingtree 
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HANDCRAFTED AND ENGRAVABLE 


the last person whoknows howto makeit,” 
says the owner of Honey’s Restaurant in 
downtown Fayetteville, a pool hall turned 
diner that celebrates its one hundredth 
anniversary in 2023. But he willoffer some 


GARDENS 


South 
Carolina 


UNDER GLASS 


It'sarare gift to witness a historic garden 
take shape from the ground up, but that’s 
exactly what’s happening inside the new 
Boyd Foundation Horticultural Center 
at the Hampton-Preston Mansion in Co- 
lumbia. Modeled on the estate’s original 
mid-nineteenth-century glass house that 
resembled an Old Patent Office garden 
building in Washington, D.C., the capa- 
cious greenhouse features propagation 
and interpretive sections as well as acen- 
tralareafor gatherings. Itis also beginning 
to sprout an impressive historical collec- 
tionofplants, including passion vine, which 
will, according to director of grounds Keith 
Mearns, “climb every available wall and 
railing toenvelop the space.” Horticultur- 
ist Rebecca Townsend says that the team 
consulted 1860s records when deciding 
what to grow, and visitors can see fragile 
andrare plantssuchas Venus flytraps and 
fragrant geraniums. “This winter, the gera- 
nium scent will surround you the instant 
you step into the warmth from outside,” 
she says. “You can come by to watch us 
propagate perennials, woody plants, and 
annuals, andin the spring, we’llbed the an- 
nuals outside, another first for us.” 

s historiccolumbia.org 


hints. “It’sasweet mustard slaw, sweet and 
sour,” he says. “When the vinegar and sug- 
ar hit you, it’s magic.” Each week, McAlis- 
ter makessome forty gallons tosellinlocal 
stores and to serve at the diner atop what 
are fittingly dubbed slawburgers. “People 
will say that their grandma has the rec- 
ipe. They don’t,” he says. Although the 
joint ditched the pool tables in 2006, the 
Honey’s aura remains mostly the same 
as a century ago, and McAlister plans to 
keep it that way. “I’m fifty-six, but if live 
to beahundred and six, this place will still 
be open,” he says. “It’s like Willie Nelson's 
guitar: It’s beat-up and it’s dated, but it’s 
still beautiful.” 

w 931-433-1181] 


PHOTOGRAPHY 


Texas 


ZOOMING IN 


Among the huge collection ofnineteenth- 
andearly-twentieth-century photography 
at Fort Worth’s Amon Carter Museum of 
American Art are thousands of portraits 
of Native Americans with stoic faces and 
dressed in traditional garments—most- 
ly created by white photographers. But 
those works don’t reflect the vibrant and 
diverse work coming from Indigenous 
artists over the last few decades, says the 
Carter’s curator of photographs, John 
Rohrbach. Working with the artist, ed- 
ucator, and Navajo citizen Will Wilson, 
Rohrbach is now helping to expand the 
museunr’s collection of contemporary In- 
digenous photography. A new exhibition, 
Speaking with Light (through January 
22), highlights some of this work and how 
Indigenous artists are using a variety of 


ANNIVERSARY multimedia styles to reflect on their re- 
sponsibility and connection to the past, 
Tennessee present, and future of their communities. 
Take Cara Romero's Evolvers, which por- —a 
SLAW OF THE LAND trays agroup of boys with sunglasses and SHOP OUR UNIQUE COLLECTION OF 


head feathers running through a West- 
ern landscape dotted with tall windmills. 
Ora video piece by Alan Michelson, which 
shows the industrial creek that divides 


JEWELRY AND GIFTS ONLINE 
CROGH ANSJEWELBOX.COM 


Lee McAlister won't give you the recipe 
for his family’s famous poolroom slaw. “It 
started with my great-grandpa, and I’m 


308 KING STREET 
CHARLESTON, SOUTH CAROLINA 
pl. 843.723.3594 @CROGHANS 
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Brooklyn from Queens, New York, project- 
ed ontoascreen of turkey feathers. 
= cartermuseum.org 


Virginia 


SCREEN STARS 


It sounds like the setting for a Hollywood 
thriller: a radiation-proof Federal Reserve 
bunker stocked with untold treasure. But 
since 2007, the onetime nuclear-fallout 
facility tucked into the Blue Ridge Moun- 
tains in Culpeper, Virginia, has belonged 
tothe Library of Congress, which now uses 
nearly ninety miles of shelving and under- 
ground vaults to store the world’s largest 
collection of movies, television programs, 
radio broadcasts, and sound recordings. 
While most of the sprawling refuge built 
inside Mount Ponyisclosed to visitors, the 
archive recently relaunched its program 
that welcomes the public to watch movies 
inanart deco-style theater at its Packard 
Campus of the National Audio-Visual 
Conservation Center. The free weekend 
screenings range from classics like Dis- 
ney’s Snow White and the Seven Dwarfsto 
Flesh and the Devil, starring Greta Gar- 
bo. December’s offerings will have asnow 
theme, and in January, the theater will 
screen some of the twenty-five movies 
just added to the National Film Registry, 
an honorannouncedat theend of the year. 
The center’s moving image curator, Rob 
Stone, insists that movies are best on the 
big screen, experienced with others: “We 
want to show these films the way they were 
meant to beseen.” 
a loc.gov/programs 
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RADIO 


West 
e e e 
Virginia 
APPALACHIAN AIRWAVES 


For two decades now, a weekend publicra- 
dio show from Charleston, West Virginia, 
has helped unify and demystify one of the 
country’s most misunderstood regions, all 
while introducing listeners to wonders like 
anewly discovered Appalachian Mountain 
millipede named for Taylor Swift: the Swift 
twisted-claw, or Nannaria swiftae. Inside 
Appalachia, which marked its twentieth 
anniversary in 2022, has built a loyal fan 
base with surprising feature stories and 
deeply reported news coverage delivered 
in a friendly style that feels like a front- 
porch chat with a neighbor. West Virginia 
Public Broadcasting premiered the news- 
magazine as a statewide project, but the 
weekly show quickly picked upa following 
beyond the Mountain State’s borders. Now 
it’s distributed to stations in Kentucky, 
North Carolina, Tennessee, and Virginia, 
and listeners around the world download 
its podcast version. One night the show 
might profile the artist who developed the 
NO HATE IN MY HOLLER T-shirt and hash- 
tag that spread across the region in 2017; 
another week it will dive into the hot- 
dog-topping sweet yellow slaw famous 
in Marmet, West Virginia. Producer Bill 
Lynch says thatin the coming year, he an- 
ticipates episodes on how 1980s Appala- 
chian trends endure in pop culture, anda 
“State of Folk” report examining how the 
folk arts continue to evolve. “More people 
are paying attention to the region,” he 
says. “We are a little foreign, a little exot- 
ic. We don’t necessarily go the way people 
expect us to go.” 
@ wupublic.org 


—Larry Bleiberg, Crai Bower, Caroline 
Sanders Clements, Vivian Hodges, Chatham 
Kennedy, Lindsey Liles, Alexandra Marvar, 
T. Edward Nickens, and Charlie Scudder 


Fromtimetotime, womakeour subscriberiist availableto 
companies that sell goods andservices by mailthatwe believe 
wouldinterost our readers. Ifyouwouldrathernotreceivesuch 
offers via postal mail, please write to Garden & Gun Customer 
Mailing List, P.O. Box 6318, Harlan,iA 61693-1818, andinclude 
acopy of your mailinglabel or provideyour nameandaddress 
exactlyas they currently appearon your mailinglabol. 
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LOVED ONES BY SHARING A GIFT THAT INSPIRES. 


FREE BUDGET SHIPPING 
4] HERE on your next United States Mint order 


te diecover mere Use Code: GARDENANDGUN 


UNITED STATES MINT catalog.usmint.gov/holiday-gift-guide Expires: 1/31/23 
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tabs "5 BRONZEAGE - Se : 
From left: Forget-me-not necklace by Julie Cohn Design (S595); h ydrangea blossom earrings : eee 


wre 


by Julie Cohn Design($395); St. Louis sunglasses in petal by Krewe ($325); ha top backpack 
by Iron Rivet (S850); pink pelican scarf y Carson & Co. ($332). 
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a ] 
VERDANT FINDS 

Fromieft: Green carafe andglassset by Kiss That Frog ($50); Vincas scarfin cream by Carson & Co. ($332); Garden & Gun needlepoint flask by 
Smathers & Branson ($75); Gone Fishin’500-piece puzzle by Piecework Puzzles ($32); Adele sunglasses in lagoon by Krewe ($285); succulent chalk 
by Twee ($42); hand grinder in dark teal by Good Citizen Coffee Co. ($40); Kleck withjade cabochon earrings by Hazel Smyth ($475); lichen cuff 

by Emilie Shapiro Jeweiry ($323); Cheers bow tie by Brackish ($225); green oyster plate by Bridgman Pottery ($145); Biscayne candle by Good & 
Well Supply Co. ($25); Around the Worldin 80 Trees, published by Laurence King Publishing ($25); Around the World in 80 Birds, published by 
Laurence King Publishing ($25); Chickenology, published by Princeton Architectural Press ($20); seagrass and driftwood candle tin by Paddywax 
(S18); oysters of America map by New World Cartography (sald unframed; $145). 
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f - CERULEAN DREAMS 
Fromleft: Deas Hall pocket square by 

Brackish ($95); Champagne flutes in 

blue by Estelle Colored Glass (setof 6, 

$205); slim seafaring cuff by Emilie 

Shapiro Jewelry ($319); short bamboo 

chandelier earrings with amethyst, 

iolite, andsapphire by Hazel Smyth 

ia ($515); tidal cuffby Emilie Shapiro 
Jeweiry ($304); Chartres sunglassesin 
Milano by Krewe ($325); Dix earrings 
by Brackish ($95); Bee-Eaterclutchin 
cobalt by Norton and Hodges ($4.95). 
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VIOLET VISIONS 
Clockwise from bottomleft: Cashmere 
Whisper scarfinlilacby Meg Cohen($I97); 
amethyst cabochon drop earrings by 
Smyth ($300); Lindsay sunglasses 
by Krewe ($255); pink village boxed 
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TWO-TONE TREASURES 

Clockwise from bottom left: Medium splatter horn plate by Be Home ($68); small splatter horn plate by Be Home ($38); dotted link necklace by 

Julie Cohn Design ($495); glass flask by Clayton & Crume ($125); black stamen large bronze earrings by Julie Cohn Design ($3985); Black Fortress 
bronze cuff by Julie Cohn Design ($395); Viking cuff by Julie Cohn Design ($395); Forest Creatures scarf by Olivia Wendel ($195); Survival playing 
cards by Gen tlemen’s Hardware ($17); striped marbleboard by Be Home ($138); Rice bow tie by Brackish ($226); Jared bow tie by Brackish ($225); 
petite Claudia earrings by Brackish ($176). “Ne 
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PEOPLE, PLACES, PARTIES 


Tailgate Throwdown 

Charlotte, North Carolina 

In partresship with Duke's Maycoraise, G&G hosted an epic 
game-day recipe contest between some of the Souttis leading 
chefs: James Bead Award wineries Rodney Scott, Tuk Tuk Lex’s 
Samantha Fore, Garden & Gun Oub's very own Sam Davis and 
peivate chef Micheal Taylor—with cocttal pairings by Blade 
and Bow Kentucky Sueight Bourbon Whiskey. 

1, Dute’s Mayornaise Tailgate Throwdown swag 2. From 
left: Maria McAlistes. Michelle Kerkeslages, Iness Ogara. 
Sarah DiPeppe. Loe Tuza, end Rebecca Lupesco of Duke's 
Mayonnaise with participating chats 


Cast & Blast 

Lake Charles, Louisiana 

in partnesship with Visit Lake Charles, G&G hosted its fifth annual 

Cast & Blast event at Grosse Savanne Lodge. The weekend included 
two lishing outings and two morning hunts on the opening day of teal 
sason—as well as signature cocktails by Blade and Bow Kentucky 
Straight Bourbon Whiskey and delicious game dinners. 

3. Kyle Edmiston, President and CEO of Visit Lake Charles, and 

Barry Guinn display their catch—a Louisiana redfish. 4. Duck breast ina 
marsh rub with an apple wasabi gastrique, duck crackling, glazed carrots, 
and coconut com risotto. 5. Sunrise over Lake Charles. 


SEPTEMBER 22 6. From lett: Champion Jason Throneberry of the Nature Conservancy 


panelist Wes Carter of Atlantic Packaging: 626 echtar in chet 
Champions of Conservation Dinner Dvd D Beret, Chpon i Cryst Bors 
Charleston, South Carolina Champion Benny Barco of Bae be go. “ a Ps 
Inipartnership with Atlantic Packaging and A New Earth Project, G&G celebrated the honorees of the first annual G&G Champions of Conservation farmet Hallie Shofiner of h st Ve . = es ae ye : d 
Program showcasing changemakers, conservationists, and activists in the South. A private cocktail hour at Garden & Gun headquarters featured watermelon 3nd pea a w ‘ pes © ay sae 
Hye music by the Chatham Rabbits followed by a three-course seated dinner during which the honorees spoke about their causes. Split Creek Farms feta, City Roots mecrogreens t 
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G&G Club Pop-Up 
in Round Top 
January 19-22 
Carmine, Texas 


In partnership with Explore Charleston, 
G&G invites guests to take a break from 
a fun day of shopping in Round Top to 
enjoy a Blade and Bow cocktail at the 
G&G Club Pop-Up—a stylish 
speakeasy at Blue Hills 


Bourbon & Bounty 
February 15 
Charleston, South Carolina 


Friends of G&G will gather at the 
magazine's headquarters for an 
intimate Southern supper prepared 
by three celebrated chefs. The multi- 
course meal will feature innovative 
dishes inspired by the land, sea, and 
sky accompanied by Blade and Bow 
cocktails, live music, and 
wine pairings. 
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SIGNATURE EVENTS 


Mark your calendar for these upcoming Garden & Gun experiences 


A Lewis BBQ Pop-Up 
January 25 
Austin, Texas 


Garden & Gun, in partnership with 
Explore Charleston, brings Texas-born, 
Charleston-based pitmaster John Lewis back 
home to the Lone Star State tor a one-of-a-kind 
barbecue experience in Austin—accompanied 
by live music and cocktails by Blade and Bow 
Kentucky Straight Bourbon Whiskey 


SEWE: Cocktails and 
Conservation 
February 18-19 
Charleston, South Carolina 


Guests are invited to the G&G offices in 
Charleston's historic Cigar Factory for two 
compelling conversations surrounding 
Southern ecology and conservation, paired 
with creative cocktails. Part of the annual 
Southeastern Wildlife Exposition (SEWE), the 
events are hosted by G&G editor in chief David 
DiBenedetto and feature guest speakers. 


G&G Backyard Bash 
January 28 
Houston, Texas 


In partnership with Blade and Bow Kentucky 
Straight Bourbon Whiskey, G&G invites guests 
to celebrate the first-ever Texas issue of the 
magazine with a wild game dinner, live music, 


and signature bourbon cocktails from the 


iconic Blade and Bow horse trailer, hosted 


in the courtyard of Gordy & Sons. 


Sunday Suppers 
Select Sundays through 
February 2023 
Atlanta, Georgia 


Celebrate the tradition of Sunday suppers 


with G&G at the Garden & Gun Club. Select 


Sundays, executive chef Sam Davis will 


collaborate with esteemed culinary talents 


ona three-course family-style dinner, 
paired with wine. Guests are invited to 
relax and enjoy Sunday supper 
the way it was meant to be. 


visit? GARDENANDGUN.COM/EVENTS 
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A guide to adventures in the 
South and beyond. 
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G&G Bourbon Block Parties Hunt & Gather Brunch an 
Select Fridays through March 2023 April 2 After exploring America’s Largest 
Louisville, Kentucky Port Words, Foxes Home, bike through sun-dappled 
\ 
jee oa at the de stbie 4 Celebrate the final day of the Fort Worth Beat Te ee 
ee An = the launch of G&G's Food + Wine Festival by joining G&G and SeltchawitGt the eacual, SCS 
adie EWI Oar Bourbon Block Visit Fort Worth at a dinner by chefs David stay ssa : : 
es Every other month, guests have the Bancroft, of Acre Restaurant, and Molly McCook, or private lodging retreats. 
Opportunity to view the newest edition of the co-owner and chef of Ellerbe Fine Foods (both j 
magazine while enjoying live music, local James Beard Award nominees), along with Jon Biltmore.com 
food truck bites, artisan wares, and Bonnell, owner and chef of Bonnell's Restaurant 800.411.3812 
signature Blade and Bow cocktails. Group, for a collaborative field-to-iable meal 
= nan ae 
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GARDEN & GUN CLUB 


- AT STITZEL-WELLER DISTILLERY - 


3860 FITZGERALD ROAD 
LOUISVILLE, KENTUCKY 


GARDENANDGUNCLUB.COM 
NO MEMBERSHIP REQUIRED 
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BY ROY BLOUNT JR. 


A Matter of Inches 


THE HIGHS AND LOWS OF SHRINKING STATURE 


he eminent freestyle rapper- 
dancer Megan Thee Stallion 
and | are different in many 
ways. She is from Texas, lam 
from Georgia. Her mid- 
dle name is Thee, whereas 
my middle initial is A. (For 
Alton.) She has a song out 
called “Sweetest Pie,” which includes the 
line “Toes curling like they’re throwing 
gang signs.” | have a book out called Save 
Room for Pie, which | doubt includes any 
line as provocative as that. And she can do 
things with her hips, and soon, that! can’t 
even dream of—I’ve tried, todreamof them. 

Megan TheeStallion was named by Time 
magazine as one of the one hundred most 
influential people in the world. I was not, 
and no wonder. Megan Thee Stallion is 
tallerthanJam. 

Now sheis. 

She is listed, on Wikipedia, at five feet, 
teninches. 

And I, who since the tenth grade have 
thought of myself as “a full six feet”—with- 
out even needing to claim the extra half 
inch—went to the doctor for what was 
supposed to be aroutine checkup the oth- 
er day and stepped confidently up to the 
height scale and heard the doctor say, “A 
little over five nine.” 
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What? 

The doctor (who is himself would say 
about five seven stretching it) chuckled. 
“That’s the thing that always bothers’em,” 
he said. 

‘Em. That’s how he thinks of his patients, 
apparently. We are all short, shorter than 
we think we are, in his eyes. 

| have shrunk. The doctor said. And it’s 
only natural. He said. 

Oh, knowin my heart! could pullasolid 
five ten, if not ambushed bya medical pro- 
fessional. The doctor appointment was at 
2:30 p.m., whenlam not at my apogee. Ide- 
ally, at that time, | am napping. 

But | used to be tall all day. Fairly tall. 
No, | never quite caught up with my father, 
Big Roy, who was six one and a half. He 
didn’t live to be my age, so maybe he never 
started toshrink. Though maybe if we had 
done a height-off when he was sixty and I 
was thirty-two... 

We wouldn’t have done anything that 
physical, though, anyway. 

William Faulkner was only five foot 
five, and that was no doubt stretching it, 
tall-teller that he was. Truman Capote 
was five three, Mark Twain, five nine. Edgar 
Allan Poe, five eight. Martin Luther King, 
five seven or so. Eudora Welty’s height, 
according tothe only internet site that ad- 
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dresses the matter at all, is “not available 
at this time.” 

Victor Hugois listed as five ten onceleb- 
agewiki.com, which doesn’t even hazard 
a guess as to how tall, or even how heavy, 
lam: 

“We will update Roy Blount Jr.’s Height, 
weight, Body Measurements, Eye Color, 
Hair Color, Shoe and Dress size soon as 
possible.” 

No rush. As a matter of fact, my shoe 
size has grown over the years—stature set- 
tling down into my feet, no doubt. It would 
not be thoughtful to send me shoes, or 
dresses, that! couldn’t tryon first. Chances 
are, celebagewiki.com would be way offon 
my measurements, considering its assess- 
ment of my family status: 

“He is currently single. [Wrong.] He is 
not dating anyone. [Right.] We don’t have 
much information about He’s [sic] past 
relationship and any previous engaged. 
According to our Database, He has no 
children.” According to my database, | have 
two, and have had them for over halfacen- 
tury. Notlong agol was pleased to observe 
that my son, who has been taller than me 
since his teens, was still growing. Because... 
standing next to him...now! know. 

A Southern man expects himself to be 
tall. Andrew Jackson was six one, Thomas 
Wolfe was—I don’t know, I don’t want to 
Google every damned thing—huge. Of the 
tentallest U.S. presidents, seven (LBu, Jef- 
ferson, Clinton, Washington, among oth- 
ers) were Southern. Jimmy Carter is down 
thelist, but at his peak he could have stood 
eye to eye with Megan Thee Stallion, ifshe 
would hold still. Robert E. Lee was around 
five eleven, five ten and ahalf—two or three 
inches tallerthan Ulysses S. Grant. Most of 
Lee’s size was upper body (whereas Meg- 
an Thee Stallion is robust all over), so Lee 
looked disproportionately tall onahorse. 

Not that I want to be Robert E. Lee. | 
wrote a book about him, which is some- 
thing Megan Thee Stallioncan’t claim, but 
that doesn’t make me a fanboy. I’m taller 
than Robert E. Lee. Used tobe. 

| have lost three inches? Why didn’t any- 
body stop me? @ 
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